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TO THE 


RE A D E R. 

7 Believe 1 have attempted a branch of Cookery, which 
■* nobody' has yet thought worth their while to write 
upon : but as I have both feen, and found by- experience, 
that the generality offervants are greatly-wanting in that 
point, therefore I have taken upon me to inftruff them in 
the beft manner I am capable and , 1 dare Jay, that every 
Jervant who can but read, will be capable of making a 
tolerable good Cook, and thofe who have the leafi notion of 
Cookery 'cannot mijs of being very good ones . 

If I have not written in the high polite ftyle, I hope I 
fhall be forgiven \ for my intention is to inftruli the lower 
fort, and therefore inuft treat them in their own way ; 
For example, when I bid them lard a fowl, if I fhould 
bid them lard with large lardoons, they would not know 
what 1 meant \ but when l fay they mu ft lard with little 
pieces of bacon, they know what I mean . So in many 
other things in Cookery, the great cooks have Juch a high 
way of expreffing themfelves , that the poor girls are at 
a Ufs to knoip what they mean : and in all Receipt 
Books yet printed, there are Juch an odd jumble of things 
as would'quite foil a good difh C and indeedfame things 
Jo extravagant, that it would be almoft a jhame to make 
uje of then?, when dhh can be made full as goody or bet~ 
ter, without them. For example : when you entertain ten 
or twelve people, you flea'll life for a cullis, a leg of'veal 
and a ham •, which, with the other ingredients, makes it 
very expenftve , and, all this only to mix with other fane e. 
And again, the effence of ham for fauce to one difh': when 
I will prove it, for about three Jhillings / will make as 
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IV <fo the READER. 

rich and high a Jauce as all that will he, when done, 
For example: 

Take a large deep ftew-pan, half a pound of ham, 
fat and lean together, cut the fat and lay it over the 
bottom of the pan ; then take a pound of veal, cut 
it into thin fiices, beat it well with the back of a 
knife, lay it all over the ham; then have fix penny¬ 
worth of the co^gfe lean part of the beef cut thin, 
and well beat, lay a layer of it all over, with fome 
carrot, then the lean of the ham cut thin and laid 
over that.; then cut two onions and ftrew over, a 
bundle of fweet herbs, four or five blades of mace, fix 
or feven cloves, a fpoonful of all-fpice or Jamaica 
pepper, half a nutmeg beat, a pigeon beat all to 
pieces, lay that all over, half an ounce of truffles and 
morels, then the reft of your beef, a good cruft of 
bread toafted very brown and dry on both Tides: you 
may add an old cock beat to pieces; cover it clofe, 
and let it ftand over a flow fire two or three ; minutes, 
then pour on boiling water enough to fill the pan, 
cover it clofe, and let it ftew till it is as rich as you 
would have it, and then ftrain off all that fauce. Put 
all your ingredients together again, fill the pan with 
boiling water, put in a frefh onion, a blade of mace, 
and a piece of carrot; cover it clofe, and let it flew 
till it is as ftrong as you want it. This will be full as 
good as the offence of ham for all forts of fowls, or 
indeed moft made difbes, mixed with a glafs of wine, 
and two or three fpoonfuls of catchup. When your 
firft gravy is cool, fkim off ail the fat, and keep it 

for ule.'- This falls far Jhort of the expence of a leg of 

veal and ham, and anfwers every purpoje you want . 

If you go to market , the ingredients will not come ta 
above half a crown ; or for about eighteen-pence you may 
make as much good gravy as will ferve twenty people . 

Take twelve-penny-worth of coarfe lean beef, 
which will be fix or feven pounds, cut it all to pieces, 
flour it weli j take a quarter of a pound of good 
butter, put it into a little pot or large deep ftew-pan, 
and put in your beef: keep ftirring it, and when it 
begins to look a little brown, pour in a pfnt of 
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To the READER. V 

boiling water ; ftir it all together, put in a large 
onion, a bundle of fweet herbs, two or three blades 
of mace, five or fix cloves, a fpoonful of all-fpice, a 
cruft of bread toafted, and a piece of carrot ; then 
pour in four or five quarts of water, ftir all together, 
cover clofe, and let it ftew till it is as rich as you 
would have it ; when enough, drain it off, mix it with 
two or three fpoonfuls of catchup, and half a pint of 
white wine ; then put all the ingredients together 
again, and put in two quarts of boiling water, cover 
it clofe, and let it boil till there is about a pint; 
ftrain it off well, add it to the firft,. and give it a boil 
together. This will make a great deal of good rich 
gravy. 

You may have out the wine , according to what ufe you 
want it for 1 fo that really one might have a genteel en¬ 
tertainment for the price the fauce of one difh comes to; 
but if gentlemen will have French cooks, they mufi pay 
for French tricks . 

A Frenchman in his own country will drefs a fine din¬ 
ner of twenty difhes, and all genteel and pretty, for the 
expence he will put an English lord to for • dr effing one 
difh ♦ Bnt then there is the little petty profit. I have 
heard of a cook that ufed fix pounds of butter to fry twelve 
eggs ; when every body knows (that underftands cooking) 
that half a pound is full enough , or more than need be 
ufed: but then it would not be French. So much is the 
blind folly of this age y that they would rather be rnpofed 
on by a French booby, than give encouragement to a good 
Englifii cook ! 

I doubt I jhall not gain the efteent of thofe gentlemen ; 
however, let that be as it will, it little concerns me\ but 
fhould I be fo happy as to gain the good opinion of niy own 
JeXy I defire no morethat will be a full recompence for 
all my trouble: and I only beg the favour of every lady to 
read my Book throughout before they cenfure me, and 
then I flatter myfelf I fhall have their approbation . 

I fhall not take upon me to meddle in the phyjical way 
farther than two receipts, which will be of ufe to the 
public in general y one is for the bite of a mad dog ; and 
the other, if a man fhould be near where the plague is, he 
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Jhall be in no danger ; which, if made ufe of will be 
found of very great fervice to thofe who go abroad* 

Nor jhall I take upon me to direct a lady in the (eco¬ 
nomy of her family; for every miftrejs does, or at leaf 
might to know , what is moft proper to be done there ; 
therefore I frail not fill my Book with a deal of nonfenfe 
of that kind, which I am very well a jfured none will have 
regard to . 

I have indeed given fome of my dijhes French names to 
diftinguifh them, becaufe they are known by thofe names: 
and where there is a great variety of dijhes, and a large 
table to cover , fo there mufi be a variety of names for 
them ; and it ntat tens not whether they be called by a 
French, Dutch, or Englilh name, Jo they are good, and 
done with as little expence as the difli will allow of 

I Jhall fay no more, only hope my Book will anjwer 
the ends 1 intend it for •, which is to improve thefervanis, 
and fave the ladies a great deal of trouble . 



PREFACE 


TO THE 

f 

PRESENT,EDITION. 


’VTotwithstanding the vaft number of books on 
the fubjedt of Cookery, which are every day 
prefented to the public, Mrs. Glasse’s Work has 
continued to maintain a decided preference: The 
reafon of this mud be obvious to every one on com- 
parifon, when they obferve that, in point of quantity, 
her Book exceeds every one in print, by at lead one 
half, and in point of ufefulnefs, beyond all comparifon; 
infomuch that many perfons who have been induced for 
the fake of novelty, or by the found of a napie, to try 
other publications, have on experiment laid them on 
the (belf, and returned to their old director, as more 
eafy, comprehenfible, and ufeful. 

But, as there is a fafhion in Cookery, as well as 
every thing elfe; and it is as well to know nothing, 
as not to know the mod modern improvements in the 
art, this edition has been undertaken to give all the 
additional information which can be communicated j 
and fo to improve the edablifhed receipts, as to make 
them of general ufe, and entitle them to increafed ap¬ 
probation : For this purpofe, upwards of one hundred 
and fifty new Receipts are given in this Book, all of 
them ufeful, and highly genteel and ornamental. 

That fome few of thefe have been taken from other 
publications, the Editor does not pretend to deny; 
but the greater part are original, collected and im¬ 
proved during a fervice of eighteen years in the mod 
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viii PREFACE. 

refpeftable families: If thofe taken for this edition 
from other printed books were to be reftorcd, it would 
only diminirti the fize of the volume by a very fevr 
pages; but if all they have borrowed from our book, 
and put into theirs, in a worfe form, were to be taken 
away, many a large and high-priced publication would 
ihrink to a bulk no greater than a child’s fpelling book. 

In this edition, the greateft care has been taken to 
unite elegance with ceconomy, and to enable the 
Houfekeeper to make a fafhionable appearance at as 
finall an expence as poflible: an object highly defirable 
in all claffes of life, as unnecefiary profufion is a mark 
of folly rather than generofity. 

Great pains have alfo been taken to arrange the 
fubje&s, fo as to introduce one by another, and to en¬ 
able people to find what they want without much dif¬ 
ficulty ; and the care beftowed on the Index and tabic 
of Contents, will render it eafy to find whatever is 
wanted in a moment’s fearch. 
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To make a fago pudding, 'ib. 
To make a millet pudding, ib. 
To make a carrot pudding, ib. 
A fecond way, 245 

A cowflip pudding, ib. 

Quince, apiicot, or white pear 
plum-pudding, ib. 

Pearl barley pudding, ib. 

French barley pudding, ib. 

Apple pudding, 246 

Another way, ib. 

Baked pudding, ' ib, 

Italian pudding, ib. 

Rice pudding, ib. 

Second pudding, 247 

Third pudding, ib. 

Carolina rice pudding, ib. 

To boil cuftard pudding, ib. 

Flour pudding, 248 

Batter pudding, ib. 

Batter pudding without eggs, ib. 
Grateful pudding, ib. 

Bread pudding, ib. 

Fine bread pudding, 249 

Ordinary* bread pudding, ib. 

Baked bread pudding, ib. 

Boiled loaf, 250 

Chefnut pudding, ib. 

Fine plain baked pudding, ib. 

Cheeie-curd pudding, ib. 

Apricot pudding, 251 


Ipfwich almond pudding, 2$f 

Tranfparent pudding, ib, 

Puddings for little dilhes, ib. 

Sweetmeat pudding, 252 

Fine plain pudding, ib. 

Ratafia pudding, ib. 

Bread and butter pudding, ib. 

Boiled rice-pudding, 253 

Cheap rice-pudding, ib. 

Cheap plain rice-pudding, ib. 
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For Captains of Ships • 

\ 

'T'O make catchup to keep for To make a rice-pudding, 275 

twenty years, 271 To make a fuet-pudding, ib. 


To make fifhfauce to keep the 
whole year, ib. 

To pot dripping to fry fifh, See 

To pickle murtirooms for the 
fea, ib. 

To make mufhroom powder, Tb. 

To keep mufhrooms without 
pickle, 273 


To make a liver-pudding boiled, 

ib. 

To'make an oatmeal-pudding, 

ib. 

To bake an oatmeal-pudding, ib. 
A rice pudding baked, ib. 

To make peas-pudding, 276 
To make a harrico of French 
beans, ib. 


To keep artichoke-bottom* dry. To make a fowl pie, 

ib. To make a Chefhire pork pie 
To,fry artichoke-bottoms, ib. for fe3, 277 

To ragoo aitichoke-bottoms, ib. To make fea venifon, ib. 

To drefs fifh, ib. To make dumplings when you 

To bake fifh, 274 have white bread, ,* ib. 

To make gravy-foup, ib. To make chouder, a fea difh, 

To make peas-foup, ib. 278 

To make a pork pudding or 
beef, See. ib. 


CHAP, 
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CHAP. XVII. 

Hog's Puddings and Sau/ages, 


'J'O make almond hogs’-pud- Savoloys, 280 

dings, 278 To make fine faufages, ib. 

Another way, 279 To make common faufages, 28 j 

A third way, ( jb. Oxford faufages, ib. 

To make hog’s-puddings with Bologna faufages, ib.. 

currants, ib. Hamburgh faufages, ib. 

To make black puddings, ib. Saufage? the German way, 282 


CHAP. XVIII, 

To Pot , make Hams , &c. 


Observations on preferving 
fait meat, &c. 282 

To pot pigeons or fowls, 283 
To pot a cold tongue, beef, or 
venifon, ib. 

To pot venifon, ib. 

To pot a hare, ib. 

To pot tongues, ' 284 

A fine way to pot a tongue, ib. 
To pot beef like venifon, 285 

To pot Chelhire cheefe, ib. 

To pot ham with chickens, ib. 

To pot woodcocks, 286 

To pot red and black moor- 
game, ib. 

To pot all kinds of fmall birds, 

ib. 

To fave potted birds that begin 
to be bad, ib. 

To pot chars, 287- 

To pot pike, ib. 

To pot falmon, ib. 

Another way, ib. 

To pot a lobfter, 288 

To pot eels, ib. 

To pot lampreys, ib. 

To collar a bread of veal, 289 

To make marble veal, ib. 

To collar beef, ib. 


To collar a pig, 289 

To collar fwine’s face, 290 

To collar falmon, ib. 

To collar eels, ib. 

To collar mackerel, 291 

To make Dutch beef, ib. 

To make fham brawn, ib. 

To foofe a turkey in imitation 
of fturgeon, 1 292 

To pickle pork, ib. 

A pickle for pork which is to be 
eat foon, ib. 

The Jews* way to pickle beef, 

ib. 

Pickled beef for prefent ufe, 293 
To preferve tripe to go the 
Eaft Indies, ib. 

The Jews* way of preferving fal¬ 
mon, and all forts of fifh, ib. 
To pickle oyfters, cockles, and 
mufeies, 294 

To pickle mackerel, called ca- 
veach, 293 

To make vea! hams, ib. 

To make beef hams, ib. 

To make mutton hams, 296 

To make pork hams, ib. 

To make bacon, 297 


CHAP. XIX. 

Pickling. 


T) ULES to be obferved in To pickle walnuts white, 
‘ IV pickling, 297 To pickle walnuts black. 

To pickle walnuts green, ib. To pickle gerkirs. 


298 
ib. 

299 
To 
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To pickle gerkins another way, 

300 

To pickle large cucumbers in 
flices, ib. 

To pickle afparagus, ib. 

To pickle peaches, ib. 

To pickle radifh-pods, 301 

To pickle French beans, ib. 

To pickle cauliflowers, !j ib. 

To pickle beat-root, 302 

To pickle white plums, ib. 

To pickle onions, ib. 

Another way, ib. 

To pickle lemons, ib. 

To pickle mulhrooms white, 

3°3 

To make pickle for muftirooms, 

ib. 

To pickle codlings, ib. 

To pickle fennel, ib. 

To pickie grapes, 304 


To pickle barberries, 304 

To pickle red cabbage, 305 

To pickle golden pippins, ib. 

To pickle naftertium berries and 

limes, ib. 

To pickle young fuckers or ar¬ 
tichokes, ib. 

To pickle artichoke bottoms, 

306 

To pickle famphire. 

To pickle mock ginger. 

To pickle melon mangoe.s. 

To pickle-elden-fhoots, 
tation of bamboo, 

To make Paco-lilla, or 
pickle. 

To pickle the fine 
bage, fo much 


ib. 
ib. 
ib. 
inimi- 

3°7 
Indian 

ib. 

purple cab- 
admired at 


great tables, 308 

To make the pickle, ib. 

To make Indian Pickle, ib. 


*“TO make a rich cake, 309 

To ice a great cake, ib. 

To make a pound cake, ib. 

To make a cheap feed-cake, 310 
To,make a butter-cake, ib. 

To make gingerbread cakes, ib. 
To make feed or faffron cake, 

ib. 

To make a rich feed-cake called 
nun’s cake, 311 

To make pepper cakes, ib. 

To make Portugal cakes, ib- 

To make a pretty cake, ib. 

To make gingerbread, 312 

To makd fine little cakes, ib. 

Another fort of, little c; kes, ib. 

To make drop bifcuits, ib. 

To make common bifcuits, 313 

To make French bifcuits, ib. 


CHAP. XX. 

Of making Cakes , &c. 

To make 
To make 
To make 
To make 
To make 
To make 
To make 
To make 


mackeroons, 
Shrewfbury cakes, 
madjing cakes, 
wigs, 

light wigs, 
very good wigs, 
buns, 

a cake the Spanilh 


Another way, 

Uxbridge cakes. 

To make bifcuit bread. 

To make carraway cakes. 
To make bride cake. 

To make 3 ath cakes. 

To make queen cakes. 

To make ratifia cakes. 

To make little plum cakes. 


ib. 

3*4 

ib. 

ib. 

ib. 

3*5 

way, 

ib, 

ib. 

ib. 

ib. 

316 

ib. 

3*7 

ib, 

ib. 

ib. 


chap. xxr. 

Of Cbeefcakes, Creams , fellies , IVbipt Syllabubs, 

'T v O make fine cheefecakes, A fecond fort, 3! 8 

318 Almond cheefecakes, 319 

To make lemon cheefecakes, Cheefecakes without currants, 

ib, ib. 

a 4 Citron 
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Citron cheefecakes, 0 

3*9 

ib. 

Lemon cuftards. 

Orange cuftards. 

320 

Beeft cuftard. 

ib. 

Almond cuftards. 

ib. 

Baked cuftards. 

ib. 

Plain cuftards. 

ib. 

Orange butter, 


Faiiy butter, 

ib. 

Almond butter. 

ib. 

Steeple cream. 

ib. 

Lemon cream. 

i? 2 Z 

ib. 

A Second lemon cream, 

Jelly'of cream. 

ib. 

Orange cream. 

ib. 

Goofeberry cream. 

3 2 3 

Barley cream. 

ib. 

Another way. 

ib. 

Ice cream. 

ib. 

Piftachio cream. 

3 2 4 

Hartihorn cream. 

ib. 

Almond cream. 

ib; 

A fine cream. 

ib. 

Ratifia cream. 

ib. 

Whipt cream. 

3 2 5 

Clear lemon cream, 

ib. 

Sack cream like butter. 

ib. 

Barley cream. 

ib. 

Clouted cream, 

ib. 

Quince cream. 

ib. 

Citron cream, 

ib. 

Cream of apples, quinces. 

goofe- 

berries, &c. 

326 

Sugar loaf cream. 

ib. 

Whipt fyllabubs. 

3 2 7 

Everlafting fyllabubs. 

ib. 

Solid fyllabub. 

ib. 

A .fine fyllabub from the cow, 

3*8 

A trifle, 

ib. 

To make hartfhorn jelly. 

ib. 

Orange jelly. 

3 2 9 

Ribband jelly. 

ib. 

Calves feec jelly* 

ib. 

Currant jelly. 

33 ° 


E N- T S. 


Pippin jelly. 

339 

China orange jelly. 

ib. 

Rafpberry jam. 

ib. 

To make a hedge-hog. 

ib. 

Moon (bine. 

33 ** 

A floating ifland. 

ib. 

A fifh pond. 

33 * 

A hen’s ne.lt ,. n( 

ib. 

A moufe trap, 7 

333 

Moon and ftars in jelly. 

ib. 

Hen and chickens in jelly. 

ib. 

A defert ifiand, 

ib. 

Gilded fifh in jelly. 

334 

Hartfhorn flummery. 

ib. 

A fecond way, 

ib. 

Oatmeal flummery. 

33 5 

131 anc* mange, 

ib. 

Dutch blanc mange, 

ib. 

A buttered tort. 

3 6 

Fruit wafers, of codlings. 

plums, &c. 

ib. 

White wafers. 

ib. 

Brown wafers. 

ib. 

Goofeberry wafers. 

• • 

ID. 

Orange wafers, 

337 

Orange cakes. 

ib. 

Orange loaves,' 

33 $ 

Orange bifcuits. 

ib. 

White cakes like china 

dilhes, 

ib. 

Lemon honeycomb. 

339 

Sugar of pearl. 

ib. 

Almond rice. 

ib. 

Almond knots. 

ib. 

Almond cakes, 

340 

Sugar cakes. 

ib. 

Another way. 

ib. 

Cracknels, 

ib. 

German puffs. 

ib. 

Carolina fnow balls. 

34 i 

Ginger Tablet, 

ib. 

Thin apricot chips. 

ib. 

Sham chocolate. 

ib. 

To make chucolate. 

ib. 

Another way. 

34 2 


CHAP. 
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CHAP. xxir. 


Of Made-Wines ; Brewing ; Baking French Bread and Mujins ; 

Cheefe t &c. 

r PO make raifin wine, 342 

The beft way, ib. 

To make blackberry wine, 343 
To make alder wine, v ib. 

To make orange wine, 344 

To "make orange wine with 
railins, ib. 

Alder flower wine, very like 
Frontiniac, ib. 

Goofeberry wine, 345 

Currant wine, ib. 

White currant wine, ib. 

Cherry wine, ib. 

Birch wine, 346 

Quince wine, ib. 

Cowflip or clary wine, ib. 

Turnip wine, 347 

Rafpberry wine, ib. 

Mead, ib. 

White mead, ib. 

c H. a. p. xxnr. 

Jarring Cherries , Preferve s , &c. 


Rules for brewing. 

34 8 

The belt thing for rope 

> 3 50 

Wnen a barrel of 

beer has 

turned four. 

ib. 

To make cyder. 

ib. 

For fining cyder. 

ib. 

After it has fined. 

35 * 

To make white bread 

the Lon- 

don way. 

ib. 

French bread. 

ib. 

Muffins and oat-cakes. 

35 2 

Bread without barm. 

353 

To preferve a large 

Hock of 

yeaft. 

' ib. 

Slip-coat cheefe. 

354 * 

Brick-bat cheefe, 

ib. 

Cream cheefe. 

ib. 

Bullace cheefe. 

355 

Stilton cheefei 

ib. 


rpO jar cherries, Lady North’s 
1 way, 355 

To dry cherries, 356 

Another way, ib. 

To preferve cherries, the leaves 
and ftalks green, ib. 

To preferve cherries in brandy, 

, . 357 

To preferve cherries ib. 

Another way, , ib. 

To barrel Morello cherries, ib. 
Orange marmalade, ib. 

Marmalade of eggs the Jews’ 
way, _ 358 

Marmalade of cherries, ib. 

White marmalade of quinces, 

ib. 

Another way, 1 ib. 

To make red marmalade, ib. 
To preferve oranges whole, 3^9 
Quinces whole, 360 

To preferve white quinces whole, 

ib. 


To make quince cakes, 360 
To preferve apricots, ib. 

Another way, 361 

To preferve damfons whole, ib. 
To preferve goofeberries whole, 

ib. 

To preferve white walnuts, 362 
To preferve green walnuts, ib. 
To preferve large green plums, 

„ 3. 6 3 

i 0 preferve peaches, ib. 

To preferve golden pippins, ib. 
To preferve grapes, ib. 

To preferve green codlings, ib. 
To preferve apricots or plums 
green, ^ 36+ 

To preferve barberries, ib. 
To preferve white pear plums, 

ib. 

To preferve currants, 36; 

To preferve rafpberries, ib. 
To preferve pippins in flices, 

ib. 

To 
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To preferve cucumbers equal to. 

any Italian fweetmeat, 365 

Conferve of rofes boiled, ib. 

Conferve of red rofes, or any 
other flowers, 366 

Conferve of hips, ib. 

Syrup of rofes, ib. 

Syrup of citron, 367 

Syrup of clove-gilliflowers, ib. 

Syrup of peach-biofloms, ib. 

Syrup of quinces, ib. 

To cflndy any fort of flowers, ib. 
To make cition, 368 


.To candy cherries, or green 


gages, 368 

To candy angelica, ib. 

To candy caffia, ib. 

To dry pears without fugar, ib. 
To dry plums, 369 

To dry peaches, ib. 

To dry damfons, ib. 

Todry pear-plums, ib.- 

The filling for the aforefaid 
plums, 370 

To clarify fugar the SpanilH 
way, ib. 


CHAP. XXIV. 

c 

Vc make Anchovies t Vermicelli , Catchup , Vinegary and to keep Arti¬ 
chokes, French Beans, &c. 


make anchovies, 370 

To pickle fmelts where you 
have plenty, 371 

To make vermicelli, ib. 

To make catchup, ib. 

Another way, ib. 

Artichokes to keep all the year, 

372 

Artichokes preferved the Spanifh 
way,' ib. 

To keep French beans all the 
year, ib. 

To keep green peas till Chrift- 
mas, 373 


Another way to preferve green 
peas, ’ 373 

To keep green peas, See. and 
. fruit freih till Chriftmas, ib. 
To keep green goofeberries tiU 
Chriftmas, ib. 

To keep red goofeberries, 374. 
To keep walnuts all the year, 

ib. 

Another way to keep lemons, ib. 


To keep white bullace, &c. ib. 
To make four crout, 375 

To raife mufhrooms, ib. 

To make vinegar, ib. 



CHAP. XXV. 

DiJItiling. 


rpO diftil walnut-water, 376 
To diflil red rofe buds, ib. 
How to ufe this ordinary 

3.77 

To make treacle water, ib. 

To diflil treacle water Lady 
Monmouth's way, ib. 

Prepare all thefe fimples thus, ib. 
To make black cherry water, 

37 * 


To make hyJfierlcal water, 378 
To make plague water, ib. 

To make furteit water, 379 

To make milk water, ib. 

Another way, ' 380 

To make flag’s heart water, ib. 
To make Angelica water, ib. 


To make cordial poppy water, 

381 
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CHAP. xxvr. 

Necessary Directions whereby the Reader may eajily attain the 

Art of Carving. 

} 

rpO cut up a turkey, 381 To allay a pheafant or teal, 382 


A To rear a goofe, ib. To difmember a hern, ib. 

To unbrace a mallard or duck. To thigh a woodcock, ib. 

ib. To difplay a crane, ib. 

To unlace a coney, 382 To lift afwan, ib. 

To wing a partridge ortjuail, ib. 


CHAP. XXVII. 


XJfeful and valuable Family Receipts . 


A Certain cure for the bite of 
a mad dog, 383 

Another, ib. 

Receipt againft the plague, ib. 
To make a fine bitter, 384 

For a confumption ; an improved 
receipt, by a lady at Padding¬ 
ton, ib. 

To flop a violent purging or flux, 

3»5 

For obftru&ions in females, ib. 
Another, ib. 

For a hoarfenefs, ib. 

Lozenges for the heart-burn, ib. 
Lozenges for a cold, ib. 

The genuine receipt for Turling¬ 
ton’s balfam, 386 

How to keep clear from bugs, 

ib. 

An effe&ual way to clear your 
bedftead, 387 


Diredions to the houfemaid, 387 

How to make yellow varnifli, ib. 

To‘ make a pretty varnifli to 
colour little bafkets, bowls. 
See . ib. 

To clean gold and filver lace, 

3S8 

To clean white fattins, flowered 
filks with gold and filver in 
them. ib. 

To keep arms, iron, or fleel from 
rafting, ib. 

To take iron-moulds out of 
linen, ib. 

To take iron-moulds cut of 
linen, and greafe out of wool¬ 
len—One fhilling a bottle* 

ib. 

To prevent infection among 
horned cattle, ib. 


CHAP. XXVIII. 

Receipts for Perfumery , &c» 


make red, light, or purple 
wafh balls, 391 

To make blue, red, or purple, 
to marble wafh-balls, ib. 
White almond wafh-balls, 392 
Brown almond wafh-balls, ib. 
Windfor foap—Two (hillings a 
pound, ib. 

To make lip falve, ib. 

To make white Mp falve for 
cfwpped hands and face— 
Si? fhillings and threepence 
per pot, 393 


French rouge—Five fhilling* 


per por, 393 

Opiate for the teeth.—Two (hil¬ 
lings and fixpence per pot, ib. 
Delefco^s opiate, ib. 

Tooth-powder—One fhilling per 
bottle, ib. 

Shaving oil—One fhilling per 
bottle, ib. 

Shaving, powder, ib. 

Soap to fill (having boxes, 394 
Wafh for the face, ib. 

Almond milk for a wafh, ib. 

An 
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Ati approved method to preferye 
hair and make it grow thick, 

3?4 

A Rick to take hair out, lb. 

Liquid for the hair—Two (hil¬ 
lings a quarter of k pint, ib. 

White almond p'aile, 395 

Brown almond pafte, ib. 

Sweet-fcemcd bags to lay with 
linen,. at one (hilling and fix- 
pence, two (hillings and fix- 
pence, 8 cc, &c. each bag, ib. 


Oraage-butter, ib. 

Lemon butter, ib. 

Jtfarechalle - powder — Sixteen 
(hillings per pound, ib. 

Ykgin’s milk—Two fhillings 

per bottle, ib. 


Hopey-water— One 

DOttfe, 

Pearl-water, 

Milk Rude water, 
Beautifying-water, 
Mifsin her teens. 
Lady LHley’s ball, 
Nun*» cream. 

Cold cream. 

The ambrofia nofegay 
Eau de bouquet, 

Eau de luce, 

Eau fans pareil. 

Hard pomatum. 

Soft pomatum, 

Sirop de capillaire, 
Dragoa-roots,’ 
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The Order of a modern Bill of Fare y fir 
each Month , in the Manner the Dishes are 
to be placed upon the ,Table. 


JANUARY . 


FIRST COURSE. 


Small Leg of 
Houfe Lamb. 
Chicken and Veal Pie. 
Rabbits fmothered * 
with onions. 


Chefnut Soup. 
Petit Patties. 
God's Head. 

Raifolds. 
Vermicelli Soup. 


Boiled Chickens. 

Tongue. 
Porcupine Beef. 


SECOND COURSE. 


Roaft Turkey. 

Marinated SmelfsL Tartlets. 

■ » * * 

Roaft Sweetbreads., Stands of Jellies. 
Almond Tort. Maids of Honour. 

Woodcocks. 


Mince Pies, 
Larks. 
Lobfters. 


THIRD COURSE. 


Artichoke Bottoms. 
Cuftards. 

Scolloped Oyfters;* 


Morels. 

Dutch Beef feraped; 
Cut Paltry. 
Potted Chars. 
Rabbit FricafTc?d. 


Macaroni, 
Black Caps. 
Stewed Celery. 
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MODERN BILL OF FARE 


F E B R'U A R Y. 


F I 

Curry. 

Small Ham. 

Fork Cutlets. 

Sauce Roberft 


R $ T C O U 

Peas Soup. 
Chicken Patty; 
Salmon and Smelts. 

Oyfler Patties. 

Soup Sante. 


S E. 

Veal Blanquets, 
Chickens, 

Karrico. 


SECOND COURSE. 


Cardoons. 
Scolloped Oyfters. 
Comport Pears. 


Wild Fowl. 
Difli of Jelly. 
Epergne. 
Caramel. 
Hare. 


Stewed Pippins. 

Ragout Mele. 
Artichoke Bottoms. 


THIRD COURSE. 


Craw-fifli. 
Pigs’ Ears. 

Blanched Almonds, 
and Raifms. 


Two Woodcocks. 

Afparagus. Preferved Cherries. , 

Crocant. Lamb Chops larded/ 


Mufhrooms. Prawns. 


Larks a la Surprife, 


MARCH , 



FOR EACH MONTH. 


XXXI 


MARCH. 


FIRST COURSE. 


Beef Olives. 
Boiled Turkey. 
Veal Collops. 


Soup a la Reine. 

Almond Pudding. Fillet of Pork. 
Stewed Carp or Tench. Small Kam. 

Beef Steak Pie. Calves’ Ears forced* 
Gravy Soup. 


SECOND COURSE. 


A Poulard larded and Roafted. 

Afparagus, Blanc-mange. Prawns. 

Ragooed Sweetbreads. A Trifle. Fricaflee of Rabbits. 

Cheefecakes. *. ric * ffee of 

Mu In rooms. 

Tame Pigeons roafted. 


Craw-fifh. 


THIRD COURSE. 


Tartlets, 

Cardoons, 

Black Caps, 


Ox Palates fhivered. 
Potted Larks. 
Jellies. 

Potted Partridge. 
Cocks’-Com&s. 


Stewed Pippins. 
Spanifh Peas. 

Almond 

Cheefecakes, 


* 


APRIL, 



xxxii modern bill of fare 


APRIL> 


FIRST COURSE. 


Chickens. 

Breafi of Veal 
in Rolio. 

Lambs’ Tails a 
2a Ba/hemel. 


Crimp Cod and Smelts. 
Marrow Pudding. 

Spring Soup. 

Pigeon Pie. 
Roaft Beef. 


Cutlets i la 
Maintenon. 

Beef Tremblant. 
Tongue. 


SECOND COURSE. 
Ducklings. 

Afparagus. Tartlets, Black Caps. 

Rcaft Sweetbreads. Jellies and Syllabubs. Oyfter Loaves. 
Stewed Pears. Tanfey. Muftwooms. 

Ribs of Lamb. 


T H IRD COURSE. 

Petit Pigeons. 

Mulhrooms. French Plums. Piftachio Nuts. 

Marinated Smelts. Sweetmeats. Oyfter Loaves. 

Blapched Almonds. Raifms. Artichoke Bottoms. 

Calves* Ears & la Braife. 


MAT. 



FOR EACH MONTH. xxxiii 


MAY. 


FIRST COURSE.. 

Calvert’s Salmon broiled 
with Smelts round. 

Rabbits with Onions. Veal Olives. Collared Mutton* 


Pigeon Pie railed 
Patties. 


Vermicelli Soup 
Ox Palates. 
Chine of Lamb. 


Macaroni Tort./ 
Matelot of 
Tame Duck. 


SECOND COURSE. 

Fricafieed Chickens. 

Afparagus^ Cuftards. Cocks’ Combs. 

i i 

Green Goofeberry Tarts. Eoergne. Green Apricot Tarts, 


Lamb Cutlets. 

T H 

Stewed Lettuce. 
Lobfters ragooed. 
Lemon Calces. 


Blanc-mange. 
Green Goofe. 

I R D C O U R 

Lambs’ Sweetbreads. 
Rhenifh Cream. 

Com poll of 
Green Apricots. 
Orange Jelly. 
Ragout of fat Livers. 


Stewed Celery. 

S E. 

Rafpberry Puffs, 
Buttered Crab, 
French Beans, 


b 


JUNE. 
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JUNE. 


FIRST COURSE. 

Green-Peas Soup. 

Chickens. Haunch of Venifon. Harrico. 

Lamb Pie. Turbot. Ham. 

Veal Cutlets. Neck of Venifon. Orange Pudding, 

Lobfter Soup. 

SECOND COURSE. 


Peas. 

FricafTee of Lamb. 
Pickled Sturgeon. 


Turkey Poults. 
Apricot Puffs. 
Half Moon. 
Cherry Tart. 
Roafted Rabbits. 


Lobfters, 

Roafted Sweetbreads 
Artichokes. 


THIRD COURSE. 


Sweetbreads a la Blanche. 
Fillets of Soals. Potted Wheat Ears. 

Peas. Green Goofeberry Tart. 

Preferved Oranges. Potted Ruff. 

Lambs* Tails a la Braife. 


Ratafia Cream. 

Forced 
Artichokes. 
Matelot of Eels. 


JXJLT 



FOR EACH MONTH. 


XXXV 


JULY. 


FIRST COURSE. 


Breaft of Veal 
& la Braife. 

Venifon Pally* 
Chickens. 


Mackerel, &c* 

# * 

Tongue and Turnips. 

Herb Soup. 

Boiled Goofe and 
ftewed red Cabbage* 
Trout boiled. 


Pulpeton. 
Neck of Venifon* 
Mutton Cutlets. 


SEC 

Stewed Peas. 
Sweetbreads, 
Cuftards. 


O N D C O U 

Roaft Turkey. 
Apricot Tart. 
Jellies. 

Green Codlin Tart. 
Roaft Pigeons. 


R S E. 

Blanc-mange. 
Fricaftee of Rabbits* 
Biased Pippins. 


THIRD COURSE. 


Apricots. 

Crawfilh 

ragooed. 

Jerufalem 

Artichokes. 


Fricaftee of Rabbits. 
Pains a la Duchefle. 

4 

Morello Cherry Tart. 

Apricot Puffs, 
Lambs’ Stone 


Forced Cucumbers* 
Lobfters a la 
Braife; 

Green Gage 
Plums. 
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AUG us r. 


FIRST COURSE. 


Fillets of Pigeons 
French Patty* 

Chickens* 

1 T 

Stewed Soals. 
i Ham. 

Crawfifh Soup, 

Fillet of Veal. 

Whitings. 

Turkey a la Daube. 
Petit Patties, 
Rofard of Beef 
Palates* 

SEC 

QND COURSE. 

Macaroni. 

Cheesecakes, 

?vf atelot of Eels. 

Roaft Ducks. 
T artlet* 
Jellies. 

Orange Puffs. 
Leveret. 

Fillets of Soals. 
Apple Pie. 

Fricaffee of 
Sweetbreads. 


r 

THIRD COURSE. 


Wheat Ears. 

Stewed Peas. 

Potted Lampreys. Crawfifh* 

Apricot Tart. 

Fruit.. 1 Cut Paftry. 

Prawns, 

Scraped Beef. Blanched Ce!e 


Ruffs and Rees. 




SEP. 



FOR EACH MONTH. 


XXXVll 


S E PTE M B -E R. 

I 

FIRST COURSE. 

< 

Difh of Fifh. 

Chickens. Stewed Giblets. Veal Collops. 

Pigeon Pie. Gravy Soup. Almond Tort* 

Harrico of Mutton. Partridge panes. Ham. 

Roaft Beef. 

SECOND COURSE* 

Wild Fowls. 

Damfon Tarts. Ragooed Lobfters. 

Crocant. Fried Piths. 

Maids of Honour. Fried Artichokes* 
Ducks. 


Peas. 

Sweetbreads. 

Crawfifb. 


THIRD COURSE. 


Ragooed Palates, 

Comport of Bifcuits.* Tartlets. 

Green Truffles. Epergne. 

JBlanc-mange. Cheefecakes, 

Valves' Ears a l»Braife. 


Fruit in Jelly. 

Cardoons. 
Ratifia Drops. 
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FIRST COURSE. 

Cod and Oyfler-Sauce. 

a la Braife. Sma11 Pudd,n S s * 
Almond Soup Stewed Pigeons. 

Tongue. Torrent de Veau. 

Fillet of Beef, &c. 


SECOND COURSE. 


Jugged Hare. 

French Patty. 
Chickens. 


Stewed Pears. 
Roaft Lobfters. 
White FricafTee. 


OCTOBER , 


Pheafant, 
Apple Tarts. 

Jellies. 

Cuftards. 

T urkey. 


Mufh rooms. 
Oyfter Loaves* 
Pippins. 


THIRD COURSE. 


Sweetbread a la Braife. 
Fried Artichokes. Potted Eels. 


Almond Cheefecakes. 
Amulet. 


Fruit, 

Potted Lobfters. 
Lark. 


Pigs* Ears* 
Apricot PuiFs. 
Forced Celery* 


NO- 


< 



FOR EACH MONTH; 


jcxxix 


NO VE MB E R. 


FIRST COURSE. 

Veal Cutlets. 

Two Chickens 
and Brocoli. 

Beef CoDops. 


Diflh of Fifh. 
Roaffed Turkey, 

Vermicelli Soup. 

French Pye. 
Chine of Pork. 


Ox Palates. 
Gammon of 
Bacon. 

Harrico. 


SECOND COURSE. 


Sheeps’ Rumps, 
Oyfter Loaves. 
Blanc-mange. 


Woodcocks. 
Apple Puffs. 

Crocant. 
Lemon Tort. 
Hare. 


\ 

Difli of Jelly. 
Ragooed Lobfters, 
Lambs’ Ears. 


THIRD COURSE. 

Petit Patties. 

Stewed Pears.’ Potted Chars. Fried Oyfters. 

Gallantine. Ice Cream. Collared Eel* 

Fillets of Whitings. Potted Crawfifh. Pippins. 

Lambs’ Ears a la Braife. 


DE- 
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D ECEMB E R. 


FIRST COURSE. 


Cod's Head. 
Chickens. Stewed Beef. 

Almond Puddings. Soup Sante. 

Very fmall Fillet of Pork, n 

with (harp Sauce. Curfe y- 

Chine of Lamb. 


Fricando of Veal. 
Calves' Feet Pie. 

Tongue, 


SECOND COURSE. 


Lambs' Fry. 
Gallantine. 
Prawns. 


Wild Fowls. 
Orange Puffs. 
Jellies 
Tartlets. 
Partridges. 


Sturgeon. 
Savoury Cake, 
Mufhrooms. 


THIRD COURSE. 

Ragooed Palates. 

Savoy Cakes. ‘Dutch Beef fcraped. China Oranges. 

Lambs'Tails. ✓ Half Moon. Calves’ Burs. 

Jargonel Pears. Potted Larks. Lemon Bifcuits. 

Fricaflee of Crawfilh- 

N. B. In your firlt Courfe always obferve to fend up all Kinds 
of Garden Stuff fuitable to your Meat, &c. in different Dilhes, on 
a VVater-difh filled with hot Water on the Side-Table; and all 
your Sauce in Boats or Bafcns, to ar.fwer one another at the 
Corners. 


THE 



ART of COOKERY 



PLAIN AND EASY. 


CHAP. I. 

Containing a Lift of the various Kinds of Meat, Poultry, 
Fish, Vegetables, and Fruit, inSeafon in every Month 
of the Tear . 

T)EFORE any inftru&ions are,given for drefling and pre- 
paring a dinner, it is certainly neceffary to inform the reader 
what, is to be had ; for that reafon I have, in this edition, altered 
the order obferved in former ones, by treating of this fubjedt 
firft, which has been always hitherto placed at the end, or in 
the middle of books, fo as to efcape attention, or be difficult to 

fiid. TheTollowing lift is greatly enlarged and improved. 

/ 

January. 

Meat. Beef, mutton, veal, houfe-Iamb, porky doe-venifon. 
—-N. B. The three firft articles, being in feafon all the year, 
will not be repeated in the future months. 

Poultry and Game. ^Pheafant, partridge, hares, rabbits, 
woodcocks, fnipes ; hen-turkeys, capons,* pullets, fowls, chick¬ 
ens, tame pigeons; and all forts of. wild fowl. 

Fish. Carp, tench, perch, lampreys, eels, crawfifl), cod, 
foies, flounders, plaice, turbot, thornback, fkate, fturgeon, 
fmelts, whitings, lobfters, crabs, prawns, oyfters, dorey, bril!^ 
gudgeons, cockles, mufcles, fprats, &c. 

Vegetables. Cabbage, favoys, coleworts, fprouts, bro- 
coli purple and white, cauliflowers (by art) and artichokes in 
fand, fpinage, cardoons, beets, turnips, potatoes, carrots, parf- 
aips, parfley, endive, lettuces, creffes, muftard, radifb, rape, 

B forre). 
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forrel, celery, chervil, tarragon, cucumbers in hot-hoijfes, mint, 
thyme, favory, pot-marjoram, fage, hyfiop, fkirrets, falfifie, 
fcorzonera. To be bad though not in feafon , Jerusalem artichokes, 
afparagus, mufhrooms. 

Fruit. Nuts, almonds, fervices, grapes, medlars, golden- 
pippins, and various other fine eating and boiling apples, ber¬ 
gamot, bon-chrctien and other 'pears, foreign grapes, and 
oranges. 

February. 

Meat. Houfe-lamb and pork. 

Poultry and Game. Pheafants, partridges, hares, tame 
rabbits, woodcocks, fnipes, turkeys, pullets with eggs, capons, 
chickens, tame and wild pigeons, and all forts of wild fowl 
(which in this month begin to decline). 

Fish. Cod, foies, turbot, carp, tench, fturgeon, thorn- 
back, flounders, plaice, fmelts, whitings, fkate, perch, eels, 
lampreys, goliin, fprats, dorey, hollebet, anchovy, lobflers, 
crabs, prawns, oyfters, crawfifb. 

Vegetables, Cabbage, favoys, fprouts, coleworts, bro- 
coli purple and white, lettuces, endive, celery, onions, leeks, 
garlick, fhalots, rocambole, cardoons, beets, forrel, chervil, 
chardbeets, parfley, crefies, muftard, rape, tarragon, burner, 
tanfey, mint, thyme, marjoram, favory, turnips, carrots, po¬ 
tatoes, parfnips ; alfo may be had forced radifhes, cucumbers, 
afparagus, kidney beans, falfifie, fcorzonera, fkirret, and Jeru- 
falem artichokes. 

Fruit. Golden and -Dutch pippins, with various other 
kinds of apples, winter bon-chretien pear, winter mafk and 
winter Norwich, &c. &c. grapes, and oranges. 

March. 

Meat. Houfe-lamb and pork. 

Poultry. Turkeys, fowls, pullets, capons, chickens, duck¬ 
lings, tame rabbits, pigeons. 

Fish. Turbot, thornback, fkate, carp, tench, mullets, eels, 
whitings, foies, flounders, plaice, bream, barbel, mackerel, dace, 
bleak, roach, crabs, prawns, lobfters, crawfifh, and oyfters. 

Vegetables. Carrots, potatoes, turnips, parfnips, Jeru- 
falem artichokes, garlick, onions, fhalots, coleworts, borecole, 
cabbages, favoys, fpinage, brocoli, beets, cardoons, parfley, 
fennel, celery, endive, tanfey, <mufhrooms, lettuces, chives, 
Crefies, m.u ft a rd, rape, radifhes, turnips, tarragon, mint, burner, 
thyme, winter-favory, pot marjoram, cucumbers, and kidney- 
beans. 

Fruit. Golden pippins, renr.etings, loves pearmain, and- 
john-apples, the latter bon-chretien and double-blofiom pear, 
oranges, and forced ftrawberries. 

10 
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April* 

Meat. Grafs-lamb. 

Poultry. Pullets, fpring fowls, chickens, pigeons, duck¬ 
lings, young geefe, turkey poults, wild rabbits, leverets. 

Fish. Mullets, carp, tench, foies, turbot, chub, trout, 
crawfifh, falmon, fkate, fmelts, herrings, crabs, lobfters, prawns, 
oyfters, lamprey or lampor eels, and mackerel. 

Vegetables. Sprouts, coleworts, brocoli, fpinage, afpa- 
ragus, young radifhes, parfley, chervil, Dutch brown lettuce, 
and crefTcs, young onions, celery, endive, forrel, burnet, tar¬ 
ragon ; all forts of fmall falad, and early kidney beans. 

Fruit. Forced cherries, green apricots, and goofeberries 
for tarts, pipping, Weflbury apple, rufleting, gillifiower j the 
latter bon-chretien, oak-pear, and oranges. 

May. 

Meat. Buckvenifon, and grafs lamb. 

Poultry. The fame as in April. 

Fish. Salmon, carp, tench, eels, trout, chub, foies, turbot, 
herrings, lobfters, crawfifh, crabs, prawns, fmelts. 

Vegetables. Lettuces, crcfles, muftard, all forts of fmall 
fallad herbs, early potatoes, carrots, turnips, radifhes, early cab¬ 
bages, cauliflowers, artichokes, fpinage, parfley, forrel, afpara- 
gus, peas, beans, kidney-beans, cucumbers, thyme, favory and 
all other fweet herbs, purflane, fennel, mint, and balm.. Now 
is.the proper time to diftil herbs, which are in their greateft 
perfe&ion. 

Fruit. May cherries. May dukes, apples, pears, ftraw- 
berries, melons, green apricots, goofeberries, currants for tarts ; 
and oranges* 

June. 

Meat. The fame as in May. 

Poultry. Ducklings, green geefe, turkey-poults, fowls, 
pullets, chickens, plovers, wheat-ears, leverets, rabbits. 

Fish. Turbot, trout, tench, pike, eels, falmon, foies, 
mullets, mackerel, herrings, fmelts, fkate, chub, grigs, lobfters, 
crawfifh, prawns, fturgeon ; this fifh is commonly found in the 
Northern Teas, but now and then we find them in our greac 
rivers, the Thames, the Severn, and the Tyne. This fifh is 
of a very large fize, and will fometimes meafure eighteen feet in 
length. They are much efteemed when frefh, cut in pieces, 
roafted, baked or pickled, for cold treats. The caviare is 
efteemed a dainty, which is the fpawn of this fifh. 

Vegetables. Beans, peas, carrots, turnips, potatoes, pa rf- 
nips, rape, crefles, and all other fmall falading, Batterfea and 

B 2 Dutch 



4 THE ART OF COOKERY. 

Dutch cabbage, cauliflowers, artichokes, radifhes, onions, cu¬ 
cumbers, fpinage, purflane, parfley; all forts of pot-herbs, bo¬ 
rage, burnet, and endive. 

Fruit. Green goofeberries, ftrawberries, fome rafpberries, 
currants white and black ; duke cherries, red hearts, the Flemifh 
and carnation cherries, codlins, jannatings, the mafculine apri¬ 
cot, pears, and oranges. 

July. c 

Meat, The fame. 

Poultry. The fame; with young partridges, pheafants, 
and wild ducks, called flappers or moulters. 

Fish. Cod, haddocks, mullets, mackerel, herrings, foies, 
plaice, flounders, fkate, thornback, falmon, carp, tench, pike, 
eels, lobfters, prawns/fhrimps, crawfifh, and fturgeon. 

Vegetaeles. Carrots, turnips, potatoes,cabbages, fprouts, 
artichoke?^ celery, radifhes, endive, onions, garlick, finocha, 
chervil, fortel, purflane, lettuce, crefles, and all forts of fallad- 
herbs, rocombole, fcorzonera, falfifie, mufhrooms, cauliflowers, 
mint, balm, thyme, and all other pot-herbs, peafe of various 
kinds, beans, kidney-beans, cucumbers. 

Fruit. Mufk-melons, wood-ftrawberries, currants, goofe¬ 
berries, rafpberries, red and white jannatings, and feveral early 
apples and pears, morella and other cherries, peaches, nectarines, 
apricots, plu^nbs, figs, and grapes. Walnuts in high feafon to 
pickle, and rock famphirc. The fruit yet lading of iaft year, is 

the deuxans, winter rufieting, and fome oranges. 

\ 

August. 

Meat. The fame. 

Poultry. Green geefe, turkey-poults, ducklings, pullets, 
fowls, chickens, leverets, rabbits, pigeons, young pheafants, 
wild ducks, wheat-ears, plovers. 

Fish. Cod, haddock, plaice, fkate, flounders, thornback, 
mullets, mackerel, eels, herrings, pike and carp, trout, turbot, 
foies, grigs, falmon, flurgeon, chub, lobfters, crabs, crawfifh, 
prawns, oyfters, and fhrimps. 

Vegetaeles. Beans and peafe of fome kinds, cabbages, 
fprouts, cauliflowers, artichokes, cabbage-lettuce, beets, carrots, 
potatoes, turnips, kidney-beans, all forts of kitchen herbs, ra- 
diflies, horfe-r'acliih, cucumbers, crefles and fmall fallad, onions, 
garlick, fhalots, rocomboles, mufhrooms, celery, endive, fino¬ 
cha, cucumbers for pickling. 

Fruit. Goofeberries, rafpberries, currants, figs, mulber¬ 
ries, filberts, apples; bergamot, Windfor and other pears; 
Bourdeauxand other peaches, nectarines, plumbs, clufter, muf- 
cadine, and Cornelian grapes, melons, and pine-apples. 

September. 
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September. 

Meat. Grafs-lamb, pork, buck-venifon. 

Poultry. Geefe, turkeys, pullets, fowls, chickens, ducks, 
teal, pigeons, larks, hares, rabbits, pheafants, partridges. 

Fish. n Cod, haddock, flounders, herrings, plaice, thorn- 
backs, fkate, carp, tench, foies, fmelts, Talmon, pike, gudgeons, 
chub, trout, fturgeon, lobfters, crabs, prawns, fhrimps, oyf- 
ters, &c. 

Vegetables. Carrots, turnips, potatoes, garden and fome 
kidney-beans, rounceval peas, artichokes, radifhes, cauliflowers, 
cabbage-lettuce, fmall falad, chervil, onions, garlick, fhalots, 
and leeks ; tarragon, burnet, celery, endive, muflirooms, fkir- 
rets; beets, fcorzonera, falfifie, chardoons, horfe-radifh, ro- 
combole, cabbage and fprouts, favoys. 

Fruit. Peaches, grapes, figs, pears, plumbs, walnuts, fil¬ 
berts, ne&arines, morella cherries, melons,pine-apples, almonds, 
quinces. 

October. 

Meat. Pork, doe venifon. 

Poultry. Turkeys, geefe, pullets, fowls, chickens, pi¬ 
geons, rabbits, wild ducks, teal, widgeons, woodcocks, fnipes, 
dottrels, larks, hares, pheafants, partridges. 

Fish. Cod, haddock, ling, mullet, .dories, holobert, her¬ 
rings, fprats, barbel, foies, flounders, plaice, dabs, eels, chars, 
pike, tench and fea-tench, oyfters and fcollops, thornback, 
gudgeons, falmon-trout, brill, perch, cockles, mufcles,—N. B. 
Skate maids are black, and thornback maids white ; grey bafs 
come with the mullet 5 there are two-.forts of mullets, the fea- 
mullet and river-mullet, both equally good.- 

Vegetables. Some cauliflowers, artichokes, beans, peas, 
cucumbers; alfo July-fown kidney-beans, turnips, carrots, parf- 
nips, potatoes, fkirrets, fcorzonera, beets, onions, garlick, fha- 
lots, rocombole, chardoons, crefles, chervil, muftard, radifh, 
rape, fpinage, lettuce fmall and cabbaged, burnet, tarragon, 
blanched celery an tf endive, cabbages and fprouts. 

Fruit. Late peaches .and plumbs, grapes and figs, mul¬ 
berries, filberts and walnuts ; bullace, pines, and great variety 
of pears and apples, medlars, fervices, quinces, hazel-nuts. 

November. 

Meat. Houfe-Iamb, and doe-venifon. 

Poultry. Geefe, turkeys, fowls, chickens, pullets, pi¬ 
geons, woodcocks, fnipes, larks, wild ducks, teal, widgeon, 
bares, rabbks, dottrels, partridges, pheafants. 

Fish, The fame as laft month. 
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Vegetables. Cauliflowers in the green-houfe, and Tome 
artichokes, carrots, parfnips, turnips, beets, fkirreis, fcorzonera, 
horfe-radifb, potatoes, onions, garlick, {halots, rocombole, 
celery, parfley, forrel, thyme, favory, fweet marjoram, dry and 
clary cabbages and their fprouts, favoy cabbage, fpinage, late 
cucumbers, hot-berbs on the hot-bed, burnet, cabbage, let¬ 
tuce, endive, blanched Jerusalem artichokes, and all forts of 
pot-herbs. 

Fruit. Bullace, medlars, walnuts, hazel-nuts, chcfnuts, 
pears, apples, fervices, grapes, oranges. 

December. 

Meat. Houfe*lamb, pork, doe- venifon. 

Poultry. The fame as laft month.* 

Fish. Turbot, fturgeon, gurnets, dorees, holoberts, bar¬ 
bel, fmeits, cod, codlings, foies, carp, gudgeons, eels, perch, 
anchovy, perriwinkles, cockles, mufclcs, oyfters, brill, and 
fcollop. 

Vegetables. Many forts of cabbages and favoys, fpinage, 
and fome cauliflowers in the confervatory, and artichokes in 
the fand, roots as in laft month, fmall falading on hot-beds, 
alfo mint, tarragon, and cabbage-lettuce under glafles, chervil, 
celery, and endive blanched ; fage, thyme, favory, beet-leaves, 
tops of young beets, parfley, forrel, fpinage, leeks and fweet- 
marjoram, marigold flowers, and mint dried ; afparagus on the 
hot-bed, and cucumbers on the plants Town in July andAuguft; 
onions, garlick, fbalots, and rocombole. 

Fruit. Apples, pears, medlars, chefnuts, walnuts, fervices, 
grapes, hazel-nuts, and oranges. 


CHAP. II. 


Directions for Marketing ; containing the Names of all 
the Joints of every Beaft; and Inf ructions bozo to chooj'e all 
Kinds of Butcher's Meatl Poultry , Fijh, Butter , Bggs^ and 
Cheefe . 

Of Butcher’s Meat.— Pieces in a Bullock. 


nrHE head, tongub, palate; the entrails are the fweetbreads, 
**■ kidneys, fkirts, and tripe; there is the double, the roll, and 
the reed'tripe. 

The Fore Quarter. 

First is the haunch, which includes the clod, marrow-bone, 
fkin, and the flicking piece, that is, the neck end ; the next is the 
leg-of-mutton piace, which has pait of the bladebone ; then the 

chuck. 
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chuck, the brifket, the fore ribs, and middle rib, which is called 
the chuck rib. 

The Hind-Quarter. 

First firloin and rump, the thin and thick flank, the veiny- 
piece, then the ifch-bone, or chuck-bone, buttock, and leg. 

In a Sheep. 

T he head and pluck ; which includes the liver, lights, heart, 
fweetbreads, and melt. 


The Fore-Quarter, 

The neck, bread, and fhoulder. 

The Hind-Quarter. 

The leg and loin. The two loins together is called a chine 
or faddle of mutton, which is a fine joint when it is the little 
fat mutton. 

In a Calf. 

The head and inwards are the pluck j which contains the 
heart, liver, lights, nut, and melt, and what they call, the fkirts, 
(which eat finely broiled,) the throat-fweetbread, and the wind- 
pipe-fweetbread, which is the fined:. 

The fore-quarter is the fhoulder, neck, and breaft. 

The hind quarter is the leg, which contains the knuckle and 
fillet, then the loin. 

In a Lamb. 

The head and pluck, that is, the liver, lights, heart, nut, 
and melt. Then there is the fry, which is the fweetbreads, 
Jamb-ftones, and fkirrs, with fome of the liver."* 

The fore-quarter is the fhoulder, neck, and breaft together. 

The hind-quarter is the leg and loin. 

In a Hoc. 

*>* * 

The head and inwards ; and that is the baflet, which is the 
liver and crow, kidney and fkirts. It is mixed with a great deal 
of fage and fweet herbs, pepper, fait, and fpice, fb rolled in the 
caul and roafted ; then there are the chitterlins and the guts, 
which are cleaned for faufages. 

The fore-quarter is the fore-loin and fpring; if a large hog, 
you may cut a fpare-rib off*.' ' ' 

The hind quarter only leg and loin. 

A Bacon Hog. 

This is cut different, becaufe of making hams, bacon, and 
pickled pork. Here you have fine fpare-ribs, chines, and grif- 
kins, and fat for hogVlard. The liver and crow.is much ad- 

^ B 4 mired 
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mired fried with bacon; the feet and ears are both equally good 
foil fed. 

*To choofe Beef, 

If it be true ox-beef, it will have an open grain, and the fat, 
if young, of a crumbling, or oily fmoothnefs, except it be the 
brifket and neck pieces,'with fuch others as are very fibrous. 
The colour of the lean fhould be of a pleafant carnation red, 
the fat rather inclining to white than yellow, (which feldom 
proves good,) and the fuet of a fine white. 

Cow-beef is of a clofer grain, the fat whiter, the bones lefs, 
and the lean of a paler colour. If it be young and tender, the 
dent you make with your finger by preiling it, will, in a little 
time, rife again. 

Bull-beef is of a more dufky red, a clofer grain, and firmer 
than either of the former; harder to be indented with your 
finger, and rifing again fooner. The fat is very grofs and fi¬ 
brous, and of a ftrong rank feent. if it be old it will be fo 
very tough, that if you pinch it you will fcarce make any im- 
prefiion in it. If it be frefh, it will be of a lively frefh colour ; 
but if fta’e, of a dark dufky colour, and very clammy. If it 
be bruifed, the part affe&ed will look of a more dufky or blackifh 
colour than the reft. 


Mutton and Lamb* 

Take fome of the flefh between your fingers and pinch it; 
if it teels tender, and foon returns to its former place, it is 
young ; but if it wrinkles, and remains fo, it is old. The fat 
will alfo eafily feparate from the lean, if it be young ; but if old, 
it will adhere more firmly, and be very clammy and fibrous. 
If it be ram mutton, the -fat. will be fpongy, the grain clofe, 
the lean rough and of a deep red, and when dented by your 
finger will not rife again. If the fheep had the rot, the fiefh 
will b&palifh, the fat a faint white,- inclining to yellow ; the 
meat will be loofe at the bone, and, if you fqueeze it hard, 
fome drops of water, refembling a dew or fweat, will appear on 
the furface. [If it be a fore-quarter, obferve the vein in the 
neck, for if it look ruddy, or of an azure colour, it is rrefh; 
but if yellowifh, it is near tainting, and if green, it is already 
fo. As foi the hind-quarter, fmell under the kidney, and feel 
whether the knuckle be ftiff or limber ; for if you find a faint 
or ill fcept in the former, or an unufual limberneis in the latter, 
it is bale.] The fentences included in crotchets, will likewife 
be the marks for choofing lamb ; and for choofing a lamb’s 
head, mind the eyes ; if they be funk or wrinkled, it is ftalc; 
if plump and lively, it is new and fweec. 
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v. 

Veal. 

Observe the vein in the fhoulder; for if it be of a bright red, 
or looks blue, it is newly killed ; bi^pkf greenifh, yellowifh, or 
biackifh, or more clammy, foft, and limber than ufSal, it is 
ftale. Alfo, if it has any green fpots about it, it, is either 
tainting, or already tainted. If it be wrapt in wet cloths, 
it is apt to be muftyj therefore always obfcrve to fmell to it. 

The loin taints firft under the kidney, and the flefh, when dale, 

___ * * 

will be foft and flimy. The neck and breaft are nrft tainted at 
the upper end, and when fo, will have a dufky, yellowifh, or 
greenifh appearance, and the fweetbread on the bread: will be 
clammy. The leg, if newly killed, will be fliffin the joint; 
but if ftale, limber, and the flefh clammy, intermixed with 
green or yellowifh fpecks. v The Hefh of a bull-calf is firmer 
grained and redder than that of a cow-calf, and the fat more 
curdled. In choofing the head, obferve the fame dire£tions as 
above given for that of the lamb. 

Pork. 

Pinch the lean between your fingers; if It breaks, and feels 
foft and oily, or if you can eafily nip the fkin with your nails, 
or if the fat be foft and oily, it is young j but if the lean be 
rough, the fat very fpongy, and the fkin ftubborn, it is old. If 
it be a boar, or a hog gelded at full growth, the flefh will feel 
harder and rougher than ufual, the fkin thicker, the fat hard 
and fibrous, the lean of a dufky red, and of a rankfqent. To. 
know if it be frefh or dale, try the legs and hands at the bone, 
which comes out in the middle of the flefhy part, by putting ia 
your finger ;r for as it firft “taints in thofe places, you may eafily 
difcover it by fmelling to your, finger; alfo the fkin will be 
clammy and fweaty when dale, but fmooth and cool when frefh. 

Brawn . 

The bed method of knowing whether brawn be young or 
old, is by the extraordinary or moderate thicknefs of the rind, 
and the hardnefs or foftnefs of it; for the thick and hard is old, 
but the moderate and foft is young. If the rind and fat be re¬ 
markably tender, it is not boar brawn, but barrow or fow. 

Dried Hams and Bacon • 

Take a fharp-pointed knife, run it into the middle of the 
ham, on the infide, under the bone, draw it out quickly and 
fmell to it; if its flavour be fine and relifhing, and the knife 
little daubed, the ham isTwcet and good; d>ut if, on the con¬ 
trary, the knife bp greatly daubed, has a rank fmell, and a ho- 

8 goo 
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goo iffues from the vent, it is tainted. Or you may cutoff a 
piece at one end to look on the meat; if it appear white and be 
well fcented, it is good; but if yellowifh, or of a rufty co¬ 
lour, not well fcented, it either is tainted or rutty, or at leatt: 
will foon be fo. A gammon of bacon may be tried in the fame 
manner, and be fure to obferve that the flefti fticks clofe to the 
bones, and the fat and lean to each other; for if it does not, 
the hog was not found. Take care alfo that the extreme part 
of the fat near the rind be white, for if that be of a darkifh or 
dirty colour, and the lean pale and foft, with fome ttreaks of 
yellow, it is rutty, or will foon be fo„ 

Vent Jon, 

Try the haunches, fhoulders, and flefhy parts of the fides 
with your knife, in the fame manner as before directed for ham, 
and in proportion to the fweet or rank fmell it is new or ftaie. 
With relation to the other parts, obferve the colour of the meat; 
for if it be ftaie or tainted, it will be of a black colour, inter¬ 
mixed with yellowifh or greenifli fpecks. If it be old the flefh 
will be tough and hard, the fat contracted, the hoofs large and 
broad, and the heel horny and much worn. 

Of POULTRY. 

To know if a Capon be a true one or not , or whether it be young or 

old, new or Jiale. 

If a capon be young, his fpurs will be ihort and blunt, and 
his legs fmooth: if a true capon, it will have a fat vein on 
the fide of the breaft, a thick belly and rump, and its comb will 
be ihort and pale. If it be new, it will have a clofe hard vent; 
but if ftaie, an open loofe vent. 

To choofe a Cock or Hen Turkey, Turkey-Poults , &c. 

If the fpurs of a turkey-cock are Ihort, and his legs black and 
fmooth, he is young; but if his fpurs be long, and his legs pale 
and rough, he is old. If long killed, bis eyes will be funk 
into his head, and his feet feel very dry; but if freih, his feet 
will be limber, and his eyes lively. For the hen, obferve the 
fame figns. If ihe be with egg, ihe will have an open vent; 
but if'not, a clofe hard vent. The fame figns will ferve to 
difcover the newnefs or ftalenefs of turkey-poults; and, with re- 
fpeCt to their age, you cannot be deceived. 

A Cocky Heny £f 

If a cock be young, his fpurs will be fhort and dubbed; 
(be fure to obferve that they are not pared or fcraped to deceive 

you;) 
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you;) 'but if fharp and Handing out, he is old. If his vent be 
hard and clofe, it is a'fign of his being newly killed ; but if he 
be Hale, his vent will be open. The fame figns will difcover 
whether a hen be new or ftaleand if old, her legs and comb 
will be rough; but if young, fmooth. 

To know if Chickens are neiv or Jlale. 

If they are pulled dry, they will be ftiff when new; but 
when ftale, they will be limber, and their vents green. If 
they are fcalded, or pulled wet, rub the bread with your thumb 
or finger, and if they are rough and ftiff, they are new; but 
if fmooth and flippery, ftale. 

To choofe a Goofe , Wild-Goof, and Bran-Goof. 

If the bill and foot be red, and the body full of hairs, fhe :s 
old; but if the bill be yellowifh, and the body has but few 
hairs, {he is young. If new, her feet will be limber ; but if ftale, 
dry. Underftand the fame of a wild-goofe, and bran-goofe. 

Wild and' tame Ducks . 

These fowls are hard and thick on the belly, when fat, but 
thin and lean* when poor; limber-footed when new, but dry¬ 
footed when ftale. A wild duck may be diflinguifhed from a 
tame one, by its foot being fmaller and reddifh. 

/ Bujlard . 

\ 

Observe the fame rules in Choofing.this curious fowl, as 
thofe already given for the turkey. 

The Shuffler y GodwitSy Marie , Knots , Gulls > Buff's , Dotters, and 

Wheat-Ears. 

These birds, when new, are limber-footed ; when ftale, dry¬ 
footed : when fat, they have a fat rump; when lean, a clofe and 
hard one: when young, their legs are fmooth; when old, rough. 

Pheafant Cock and Hen . 1 

The fpurs of the pheafant cock, 'when young, are fbort 
and dubbed; but long and fharp when old; when new, he has 
a firm vent, when ftale, an open and flabby one. The pheafant 
hen, when young, has fmooth legs, and her flefh is of a fine 
and curious grainy but when old, her legs are rough, and her 
fiefil hairy when pulled. If file be with egg, her vent will be 
open; if not, clofe. The fame figris, as to newnefs or ftale- 
nefs, are to be obferved as were before given for the cock. 


Heath 
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Heath and Pheafant Poults. 

The feet of .thefe, when new, are limber, and their vents 
white and ftifF; but when ftale, are dry-footed, their vents 
green, and if you touch it hard, will peel. 

Heath Cock and Hen. 

THE.newnefs or ftalenefs of thefe are known by the fame 
figns as the foregoing; but when young, their legs and bills are 
fmooth; when old, both are rough. 


Woodcock and Snipe. 

These fowls are limber-footed when new; when ftale, dry¬ 
footed; if fat, thick and hard; but if their nofes are fnotty, 
and their throats moorifh and muddy, they are bad. A fnipe, 
particularly, if fat, has a fat vein in the fide under the wing, 
and in the vent feels thick. 


Partridge Cock or 



These fowls, when young, have black bills, and yellowifti 
legs; when old, white bills and blueifh legs; when new a 
faft vent; when ftale, a green and open one, which will peel 
with a touch; if they had fed lately on green wheat, and their 
crops be full, fmell to their mouths, left their crops be tainted. 


Doves, or Pigeons^ Plovers , &c. 

The turtle-dove is diftinguifhed by a blueifh ring round its 
neck, the other parts being almoft white. The ftock-dove ex¬ 
ceeds both the wood-pigeon and ring-dove in bignefs. The 
dove-houfe pigeons are red-legged when old : if new and fat, 
limber footed, and feci full in the vent; but when ftale, their 
vents are green and flabby. 

After the fame manner you may choofe the grey and green 
plover, fieldfare, thrufh, mavis, lark, blackbird, &c. 


Teal and Widgeon . 

These, when new, are limber-tooted; when ftale, dry- 
footed ; thick and hard on the belly, if fat; but thin and foft, if 
lean. 

Hare, 

If the claws of a hare are blunt and rugged, and the clift in 
her lip fpread much, fhe is old; but the oppofite, if young: if 
new and frefb killed, the flefh will be white and (tiff; if ftale, 
limber and blackifh in many places. If the hare be young, the 
ears will tear like a fheet of brown paper; if old, they are dry 
and tough. 

Leveret. 
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Leveret* 

The newnefs or ftalenefs may be known by the fame figns 
as the hare ; but in order to difcover if it be a real leveret, feel 
near the foot on its fore leg; if you find there a knob or fmall 
bone, it is a true leveret; but if not, a hare* 

A Rabbit* 

If a rabbit be old, the claws will be very long and rough, 
and grey hairs intermixed with the wool; but if young, the 
claws and wool fmooth ; if ftale, it will be limber, and the fleftl 
will look blueifh, having a kind of flime upon it* but if frefh, 
it will be ftifF, and the flefh white and dry. 

Of FISH. 

To choofe Salmon , Trout , Carp , Tench , Pike ^ 4 Graylings , Barbel , 
Chuby Whitings Smelt , Ruffy Eel, Shady &c. 

The newnefs or ftalenefs of thefe fifh is known by the co¬ 
lour of their gills, their being hard or eafy to be opened, the 
{landing out or finking of their eyes, their fins being ftifF or 
limber, and by fmelling to their gills. Eels taken in running 
water are better than thofe taken in ponds; of thefe, the filver 
ones are moft efteemed. 


Turbot* 

If this fifh be plump and thick, and its belly of a cream co¬ 
lour, it is good ; but if thin, and of a blueifh white on the 
belly, not fo. 

Soals. 

If thefe are thick and ftifF, and of a cream colour on the 
belly, they will fpend firm ; but if thin, limber, and their bel¬ 
lies of a blueifh white, they will eat very loofe. 

Plaice and Flounders* 

When thefe fifh are new, they are ftifF, and the eyes look 
lively and ftand out; hut when ftale, the contrary. The belt 
plaice are blueifh on the belly; but flounders of a cream colour. 

Cod and Codling . 

Choose” thofe which are thick towards the head, and their 
flefh, when cut, very white. 

Frejh Herrings and Mackerel . 

If thefe are new, their gills will be of a lively fhining red- 
Refs, their eyes fharp and full, and the fifh ftifF; but if ftale, 

their 
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their gills will f look dufky and faded, their eyes dull and funk 
down, and their tails limber. 

Pickled Salmon, 

The feales of this fifh, when new and good, are ftifF and 
fhining, the fiefh oily to the touch, and parts in fleaks without 
crumbling 5 but the oppofite, when bad. 

Pickled and Red Herrings, 

Take the former, and open the back, to the bone ; if it be 
white, or of a bright red, and the flefti white, oily, and ileaky, 
they are good. If the latter fmeli well, be of a good glofs, and 
part well from the bone, they are alfo good. 

Dried Ling, 

The beft fort of dried ling is that which is thickeft in the 
pole, and the flefh of the brighteft yellow* 

Pickled Sturgeon, 

The veins and griftle of the Afh, when good, are of a blue 
colour, the flefh white, the fkin limber, the fat underneath of a 
pleafant feent, and you may cut it without its crumbling. 

Lobjlers, 

If a lobfter be new, it has a pleafant feent at that part of the 
tail which joins to the body, and the tail will, when opened, 
fall fmart, like a fpring ; but when ftale, it has a rank feent, 
and the tail limber and flagging. If it be fpent, a white feurf 
will ilTue from the mouth and roots of the fmall legs. If it be 
full, the tail, about the middle, will be full of hard reddifh 
fkinned meat, which you may difeover by thrufting a knife be¬ 
tween the joints, on the bend of the tail.. The heavieft are 
beft, if there be no water in them. The cock is generally 
fmaller than the hen, of a deeper red when boiled, has no 
fpawn or feed under its tail, and the uppermoft fins within its 
tail are ftifF and hard. 

Crab fijh) great and fmall. 

When they are ftale, their fhclls will be of a dufky red co¬ 
lour, the joints of their claws limber; they are loofe, and may 
be turned any way with the Anger, and from under their throat 
will iflue an ill fmeli; but if otherwife, they are good. 

Prawns and Shrimps, 

If they are .hard and ftifF, of a pleafant feent, and their tails 
turn ftrongly inward, they are news but if they arc limber, 

their 
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their colour faded, of a faint fmeli, and feel flimy, they are 
Hale. 

The feafons for eating all the above-mentioned articles may 
be feen in the foregoing chapter. 

Of BUTTER, EGGS, and CHEESE. 

To choofe Butter and Eggs . 

When you buy butter, taftc it yourfelf at a venture, and 
do not truft to the tafte they give you, left you be deceived 
by a welltafted and fcented piece artfully placed in the lump. 
Salt butter is better fcented than tafted, by putting a knife into 
it, and putting it immediately to your noi'e $ but, if it be a 
cafk, it may be purpofely packed, therefore truft not to the top 
alone, but unhoop it to the middle,'thrufting vour knife be¬ 
tween the ftaves of the cafk, and then you cannot be deceived. 

When you buy eggs, put the great end to your tongue; if 
it feels warm, it is new ; but if cold, it is ftale ; and according 
to the heat or coldnefs of it, the egg is newer or ftaler. Or 
take the egg, hold it up againft the fun or a candle; if the white 
appears'clear and fair, and the yolk round, it is good; but if 
muddy or cloudy, and the yolk broken, it is bad. Or take the 
egg, and put it into a pan of cold water ; the frefher it is, the 
fooner it will fink to the bottom ; but if it be rotten, or ad¬ 
dled, it will fwim on the furface of the water. The beft way 
to keep them is in bran or meal; though fome place their fmali 
ends downwards in fine wood.afhes. But for longer keeping, 
burying them in fait will preferve them almolft in any climate* 

Cheefe. 

Cheese is to.be chofen by its moiftand fmooth coat; if old 
cheefe be rough-coated, rugged or dry at top, beware of little 
worms or mites ; if it be over-full of holes, moift or fpungy, is 
fubjeft to maggots. If any foft or perifhed place appear on the 
outfide, try how deep it goes, for the greater part may be hid 
within* 


CHAP. III. 


Of ROASTING, BOILING, tfc. 


^jpHAT profeffed cooks will find fault with me for touching 
A upon a branch of Cookery which they never thought 
worth their notice, is what I expe£l: however, this I know, it 
is the moft neceflary part of it; and few fervants there are that 
knew how to roaft and boil to perfection.. 

Ido 
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I do not pretend to teaeh profefTed cooks, bur my defign is to 
inftrudl the ignorant and unlearned (which will likewife be of 
great ufe in all private families), and in fo plain and full a man¬ 
ner, that the moll illiterate and ignorant perfon, who can but 
read, will know how to do every thing in Cookery well. 

Rules to be observed in roasting Meat, Poultry, 

and Game. 

I shall firft begin with roaft of all forts, and mull defire the 
cook to order her fire according to what (lie is to drefs • if any 
thing very little or thin, then a pretty little brifk fire, that it 
may be done quick and nice ; if a very large joint, then be fure 
a good fire be laid to cake. Let it be clear at the bottom : and 
when your meat is half done, move the dripping-pan and fpit a 
little from the fire, and ftir up a good brifk fire $ for according 
to the goodnefs of your fire, your meat will be done fooner or 
later. Take great care the fpit be very clean ; and be fure to 
clean it with nothing but fand and water. Wafb it clean, and 
wipe it with a dry cloth; for oil, brick-duft, and fuch things, 
will fpoil your meat. 

BEEF . 

To roaft a piece of beef about ten pounds will take an hour 
and a half, at a good fire. Twenty pounds weight will" take 
three hours, if it be a.thick piece; but if it be a thin piece of 
twenty pounds weight, two hours and a half will do it ; and fo 
on according to the weight of your meat, more or Iefs. Ob- 
ferve, in frofty weather your beef will take half an hour longer. 

Be fure to paper the top, and bafte it well all the time it is 
roafting, and throw a handful of fait on it. When you fee 
the fmoak draw to the fire, it is near enough ; then take off the 
paper, bafte it well, and drudge it with a little flour to make a 
fine froth : t*ke up your meat, and garnifti your difh with 
nothing but horfe-radifh. 

Never fait your roaft meat before you lay it to the fire, for 
that draws out all the gravy. If you would keep it a few days 
before you drefs it, dry it very well with a clean cloth, then 
flour it all over, and hang it where the air will come to it ; but 
be fure always to mind that there is no dampnefs about it; if 
there is, you muft dry it well with a cloth. 

x MUTTON. 

A leg of mutton of fix pounds will take an hour at a quick 
fire ; if frofty weather, an hour and a quarter; nine pounds, an 
hour and a half; a leg of twelve pounds will take two hours ; 
if frofty, two hours and a half; a large faddle of mutton will 
take three hours, becaufe of papering it; a ftnall faddle, will 
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take an hour and a half, and fo on, according to the fize; a 
breaft will rake half an hour at a quick fire; a neck, if large, 
an hour; if very (mall, little better than half art hour; a 
fhoulder much about the fame time as a leg. 

In roafting of mutton, the loin, the chine, or faddle, mud: 
have the (kin raifed and fkewered on, and, when near done, 
take off the ficin, bafte and flour it to froth it up. All other 
forts of mutton mud be roafted with a quick, clear fire, with¬ 
out the (kin being raifed, or paper put on. You fhould always 
obferve to bafte your meat as foon as you lay it down to roaft, 
fprinkle fome fait on, and, when near done, dredge it with a 
little flour to froth it up. Garnifh with horfe-radifti. 

L A MB. 

If a large fore-quarter, an hour and a half; if a fmall one, 
an hour. The outfide mud be papered, bailed with good 
butter, and you mud have a very quick fire. If a leg, about 
three quarters of an hour; a neck, a breall, or (houlder, three 
quarters of an hour; if very final], half an hour will do, 
Thefe lad-mentioned joints are not to be papered, or have the 
fkin raifed, but to be dreffed like mutton, and garniftied with 
creffes or fmall fallading. 


VEAL . 

As to veal, you muft be careful to road it of a fine brown: 
if a large joint, a very good fire; if a fmall joint, a pretty little 
brifk fire; if a fillet or loin, be fure to paper the fat,,that you 
lofe as little of that as poflible. Lay it fome didance from the 
fire till it is foaked, than lay it near the fire. When you lay 
It down, bade it well with good butter; and when it is near 
enough, bade it again, and dredge it with a little flour. The 
breaft you muft roaft with the caul on, till it is enough; and 
fkewer thq fweetbread on the backfide of the breaft. When it 
is nigh enough, take off the caul, bafte it, and dredge it with 
a little flour. _ To every pound allow a quarter of an hour's 
roafting. 

PORK. 

Pork muft be well done, or it is apt to furfeit. To every 
pound allow a quarter of an hour: for example, a joint of 
twelve pounds weight, three hours, and foon; if.it be a thin 
piece of that weight, two hours will roaft it. When you roaft 
a loin, take a (harp pen-knife and cut the (kin a-crofs, to irfajce 
the crackling eat the better. The chine muft be cut, and fo 
muft all pork that has the rind on. Roaft a leg of pork thus ; 
take a knife, as above, and (core it; Huff the knuckle part 
yvith fage and onion, chopped fine with pepper and fait; or cut 

C ^ a Me 
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a hole under the twill, and put the fage, &c. there, and fkewer 
it up with a fkewer. Roaft it crifp, becaufe moft people like 
the rind crifp, which they call crackling. Make feme good 
apple-fauce, and fent up in a boat; then have a little drawn 
gravy to put in the difli. This they call a mock goofe. The 
fpring or hand of pork, if very young, roafted like a pig, eats 
very well; or take the fpring, and cut off the fhankor knuckle, 
and fprinkle fage and onion over it, and roll it round, and tie 
it with a firing, and roaft it two hours, otherwise it is better' 
boiled. The fparerib fhould be bailed with a little bit of butter, 
a very little duft of flour, and fome fage fhred fmall: but we 
never make any fauce to it but apple-fauce. The beft way to 
drefs pork grifkins is to roaft them; bafte them with a little 
butter and fage, and a little pepper and fait. Few eat any 
thing with thefe but muftard. 

To kill a Pig and prepare it for roajling . 

Stick your pig juft above the breaft-bone, run your knife 
to the heart, when it is dead put it in cold water for a few mi¬ 
nutes, then rub it over with a little rofin beat exceeding fine, or 
its own blood, put your pig into a pail cf fealding water half a 
minute, take it out, lay it on a clean table, pull off the hair as 
quick as poflible, if it does not come clean oflF put it in again, 
when you have got it all clean off wafh it in warm water, then 
in two or three cold waters, for fear the rofm fhould taftej 
take off the four feet at the firft joint, make a flit down the 
belly, take out all the entrails, put the liver, heart, and lights 
to the pettitoes, wafh it well out with cold water, dry it exceed¬ 
ingly well with a cloth. 


To rcajl a Pig . 

Spit your pig and lay it to the fire, which muft be brifker 
at the ends than in the middle, or hang a flat iron in the middle 
of the grate. Before you lay your pig down, take a little fage 
fhred fmall, a piece of butter as big as a walnut, and a little 
pepper and fait, and a cruft of bread; put them into the pig, 
and few it up with courfe thread; then flour it all over very 
well; and keep flouring it till the eyes drop out,' or you find the 
crakling hard. Be fure to fave all the gravy that comes out of 
it, which you muft do by fetting bafons or pans under the pig 
in the dripping pan, as foon as you find the gravy begins to 
run. If juft killed, let it roaft an hour; if killed the day be¬ 
fore, an hour and a quarter; jf a very large one, an hour and 
a half. But the beft way to judge, is when the eyes drop out, 
and the flein is grown very hard. When it is enough, ftir the 
fire up brifk ; take a roarfe cloth, with a good lump of butter 

in 



MADE PLAIN AND EASY- 19 

in it, and rub the pig all oyer till thecrackling is quite crifp, 
and then take it up. Lay it in your difh, and with a {harp 
knife cut off the head, and then cut the pig in two, before yoq 
draw out the fpit. Cut the ears off the head and lay at each 
end, and cut the under jaw in two and lay on each fide; melt 
fome good butter,- take the gravy you faved and put it into it, 
boil it, and pour it into the difh with the brains bruifed fine, 
and the fage mixed all together, and then fend it to table. 

Another way to roajl a Pig* 

Chop fome fage and onion very fine, a few crumbs of bread, 
a little butter, pepper, and fait rolled up together, put it into 
the belly, and few it up before you lay down the pig: rub it all 
over with fweet oil; when it is done, take a dry cloth and wipe 
it, then take it into a difh, cut it up, and fend it tp table witty 
the fauce as above* 

To roajl the Hind-quarter of Pig lambrfafmon* 

At the time of the year when houfe-lamb is very dear, take 
the hind-rquarter of a large roaftingrpig, take of the /km and 
roaft it, and it will eat like larpb with mintrfauce, or with 4 
faiiad, or Seville orange. Half an hour will roaft it. 

To bake a Pig , 

Lay it in a difh, flour it all over well, and rub it over with 
butter; butter the difh you lay it in, and put it into the,oven. 
When it is enough, draw it out of the oven’s mouth, and rub 
it over with a buttery cloth; then put it into the oven again till 
it is dry; take it out, and lay it in a difh; cut it up, take a 
little veal gravy, and take off the fat in the difh it was baked 
in, and there will b,e fome good gravy at the bottom; put that 
to it, with a little piece of bytter rolled in flour; boil it up, 
.and put ft into the difh, with the brains and fage in the belly." 
Some love a pig brought whole to table; then you are.oply tp 
put what fauce you like into the difh. 

\ * 

To roajl Ventfon • 

Take a hayn.ch of venifon and fpit it; take four (beets 
of paper well buttered, put two on the haunch, then make 
.a pafte with fome flour, a little butter and water; roil it 
.out half as big as your haunch, and put it over the fat part^ 
then put the other two fheets of paper on, and tie them with 
fome pack-thread ; lay it to .a brifk fire, and bafte it well all th£ 
time of roafting: if a large haunch of twenty-four pounds, it 
will take three hours and a half, except it is a very large fire f 
(then three hoyrs will do.i fmaller in proportion. When it js 
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mar done, take of the paper and pafte, duftit well with flour* 
and bafte it with butter; when it is a light brown, difh it up 
with brown gravy. 

To Drefs a Haunch of Mutton . 

Hang it up for a fortnight, and drefs it as dire&ed for 
a haunch of venifon. 

To drefs Mutton venifon fajhion . 

Take the largeft and fatteft leg of mutton you can, get, cut 
out like a haunch of venifon, as foon as it is killed, while it is 
warm, it will eat the tenderer; take out the bloody vein, pour 
over it a bottle of red wine, turn it in the wine four or five 
times a day, for five days; then dry it exceeding well with 
a clean cloth, hang it up in the air, with the thick end upper- 
moft, for five days; dry it night and morning to keep it from 
growing mufty. When you roaft it, cover it with paper and 
pafte as you do venifon.,. Serve it up with venifon fauce. Ic 
will take four hours roafting. A fine fat neck may be done the 
fame way. 

To keep Vzmfon or Hares fweet ; or to make them frefh when they 

fink . 

If your venifon be very fweer, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it all over with ground 
pepper, and ,hang it in an airy place, and it will keep a great 
while. If it {links, or is mufty, take feme lukewarm water, 
and wafh it clean; then take fome frefh milk and water of the 
fame warmth, and wafh it again; then dry it in clean cloths 
very well, and rub it all over with ground pepper, and hang it 
in an airy place. When you roaft it, you need only wipe it 
with a-clean cloth, and paper it as before-mentioned. Never* 
do any thing elfe to venifon, for all other things fpoil it and 
take away the fine flavour; and this preserves it better than any 
thing you can do. A hare you may manage jaft the fame way. 

To roafl a Tongue and Udder ♦ 

Parboil them firft for two hours, then roaft them, flick 
eight or ten cloves about them; bafte them with butter, and 
have fome gravy and galintine, fauce, made thus : take a few 
bread crumbs, and boil in a little water, beat it up, thenput in 
a gill of red-wine, fome fugar to fweeten it; put it in a bafon 
or boat. 

To roaf Geefe> Turkics y &c. 

When you roaft a goofe, turkey, or fowls of any fort, take 
care to finge them with a piece of white paper, and bafte them 

with 
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with butter ; dredge them with a little flour, and fprinkle a 
little fait on; and when the fmoak begins to draw to the fire 
and they look plump, bafte them again, and dredge them with 
a little flour, and take them up. 

As to geefe and ducks, you ftiould have fage and onion fhred 
fine, with pepper and fait put into the belly, with gravy in the 
difhor fame like fage and onion and gravy mixed together. 
Put only pepper and fait into wild ducks, eafterlings, wigeon, 
teal, and all other forts of wild fowl. A middling turkey will 
take an hour to roaift ;,a very large one, an hour and a quarter; 
a fmall one, three quarters of an hour. You mull paper the 
breaft till it is near done enough, then take the paper off and 
froth it up. Your fire muff be very good. The fame time does 
for a goofe. 

To roajl a Fowl pheafant-fajhion . 

If you fhould have but one pheafam, and want two in a 
difh, take a large full-grown fowl, keep the head on, and trufs 
it juft as you do a pheafant; lard it with bacon, but do not 
lard the pheafant, and nobody will know it. 

To roajl a Fowl, 

Roast a large fowl three quarters of an hour; a middling 
one, half an hour; very fmall chickens, twenty minutes. 
Your fire muft be very quick, and clear when you lay them 
down. 

To roajl Pigeons. 

Take fome parfley fhred fine, a piece of butter as big as a 
nutmeg, a little pepper and fait; tie the neck end tight; tie a 
firing round the legs and rump, and faften the other end to the 
top of the chimney-piece; bafte them with butter, and when 
they are enough, lay them in the difh, and they will fwim with 
gravy. You may put them on a little fpit, and then tie both 
ends clofe. Twenty minutes will roaft them.. 

To roajl Partridges . 

Let tfyem be nicely roafted, but not too much; bafte them 
gently with a little butter, and dredge -with flour, fprinkle 
a little fait on, and froth them nicely up; have good gravy in 
the difh, with bread-lauce in a hoat, made thus: take about 
a' handful Or two of crumbs of bread, put in a pint of milk or 
more, a fmall whole onion, a little whole white .pepper, a 
little fait, and a bit of butter, boil it all well up ; then take the 
onion out, and beat it well with a fpoon; or take poivrade- 
fauce in a boat, made thus: chop four fhalot^'fine, a gill of 
good gravy, and a fpoonful of vinegar, a little pepper and fait; 
boil them up one minute, then put it in a boat.' Twenty 
minutes is enough to roaft them. 
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To roajl Larks* 

_i - 

Put a fmall bi rd-fpit through them, and tie them on an¬ 
other; all the time they are roafting keep, bailing them very 
gently with butter, and fprinkle crumbs of bread on them till 
they are almoft done; then let them brown before you take 
them up. 

The bell way of making crumbs of bread is to take the 
crumb-of a ftale loaf, rub it through a fine cullender, and put 
into a little butter in a ftew-pan; melt it, put in your crumbs 
of bread, and keep them ftirring till they are of a light brown; 
put them on a ficve to drain a few minutes; lay your larks in ft 
difh, and the crumbs all round, almoft as high as the larks, 
with plain butter in a cup, and fome gravy in another* Twenty 
minutes will roaft them. 

'To roajl Woodcocks and Snipes* 

Put them on a little bird-fpit, and tie them on another, and 
put them down to roaft; take a round of a threepenny loaf, 
and toaft it brown and butter it; then lay it in a difh under the 
birds; bafte them with a little butter; take the trail out before 
you fpit them, and put into a. (mail ftew-pan, 'with a little 
gravy; fimmer it gently over the fire for five or fix minutes; 
add a little melted butter to it, put it over your toaft in the difh, 
and when your woodcocks are roafted put them on the toaft, 
and fee it over a lamp or chafing difh for three minutes, and 
fend them to table. 

Another Way* 

Pluck them, but do not draw them, put them on a fmall 
fpit, duft and bafte them well with butter, toaft a few fiices of 
a penny loaf, put them on a clean plate, and fet it under the 
birds while they are roafting'; if the fire be good they will take 
about ten minutes roafting; when you draw them-, lay them 
upon the toafts on the difh, pour melted butter round them, 
and ferve them up., 

To roajl a Hare. 

Take your hare when it is cafed, trufs it iftthts manner: 
bring the two hind-legs up to its fides, pull the fore-legs back, 
put your fkewer firft into the hind-leg; then into the fore-leg, 
and thruft it through the body; put the fore-leg on, and then 
the hind-leg, and a fkewer through the top of the fhculders 
and hack part of the head, which will hold the head up. Make 
a pudding thus : take a quarter of a pound of beef-fuet, as much 
crumb of bread, a handful of parfiey chopped fine, fome fweet 
herbs of all forts, fuch as bafil, marjoram, winter-favory, and 
a little thyme chopped very fine^ a'little nutmeg grated, fome 

lemon- 



1 


MADE PLAIN AND EASY. 23 

lemon-peel cut fine, pepper and fait, chop the liver fine, and 
put in with an egg, mix it up, and put it into the belly, and 
few or fkewer it up; then fpit it and lay it to the fire, which 
muft be a good quick one. Put three half-pints of good milk 
in your di ipp : ng-pan, bade your hare with it till reduced to half 
a gill, then dull and bafte it well with butter; if it be a large 
one, it will take an hour and a half roafling, and require a little 
more milk. 

To roajl Rabbits . 

j j 

Baste them with good butter, and dredge them with a little 
flour. Half an hour will do them, at a very quick, clear fire; 
and if they are very fmall, twenty minutes will do them. Take 
the liver, with a little bunch.of parfley, and boil them,, and 
then chop them very fine together ; melt fome good butter, and 
put half the liver and parfley into the butter; pour it into the 
difh, and garnifh the difh with the other half. Let your rab¬ 
bits be done of a fine light brown; or put the fauce in a boat. 

£ 

To roajl a Rabit hare-fajhion . 

Lard a rabbit with bacon; roaft it as-you do a hare, with 
a fluffing in the belly, and it eats very well. Put then you 
muft make gravy-fauce; but if you do not lard it,-white fauce, 
made thus: take a little veal broth, boil it up with a little flour 
and butter, to thicken it, then add a gill of cream; keep it 
flirting one way till it is fmooth, then put it in a boat or in the 

difh. 

N. B. If your fire is not very quick and clear when you lay 
your poultry or game down to roaft, it will not eat near fo 

fweet, or look fo beautiful to the eye. 

/ 

To keep Meat hot . , 

The beft way v to,keep meat, poultry, or game hot, if it be 
done before your company is ready, is to fet the difh over a pan 
of boiling water; cover the difh with a deep cover, fo as not 
tc touch the meat, and throw a cloth over all. Thus you may 
keep your meat hot a long time, and it is better than over¬ 
loading and fpoiling the meat. The fteam'ofthe water keeps 
the meat hot, and does not draw the gravy cut, or draw it up; 
whereas if you fei a difh of meat any time over a chafing-difh of 

«oals, it will dry up all the gravy and fpoil the meat. 

> 

BROILING. 

General Directions concerning Broiling • 

As to mutton and pork fteaks, you muft keep them turning 
quick on the gridiron, and have your difh ready over a chafing- 
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difh of hot coals, and carry them to table covered hot, and only 
a few at a time. When you broil fowls or pigeons, always take 
care your fire is clear; and never bafte any thing on the grid¬ 
iron, for it only makes it fmoked and burnt. 

To broil Beef Steaks . 

First have a very clear brifk fire; let your gridiron be very 
clean ; put it on the fire, and take a chafing-difh with a few 
hot coals out of the fire. Put the difh on it which is to lay 
your fteaks on, then take fine rump fteaks about half an inch 
thick; put a little pepper and fait on them, lay them on the 
gridiron, and (if you like it) take a fhalot or two, or a fine 
onion, and cut it fine; put it into your difh. Keep turning 
your fteaks quick till they are done, for that keeps the gravy in 
them. When the fteaks are enough, take them carefully off 
into your difh, that none of the gravy be loft j then have ready 
a hot difh and cover, and carry them hot to table with the 
cover on. You may fend a fhalot in a plate, chopt fine. 

To broil Mutton Chops . 

Cut your fteaks half an inch thick, when your gridiron is 
hot rub it with frefh fuet, lay on your fteaks, keep turning them 
as quick as poflible; if you do not take great care the fat that 
drops from the fteak will fmoke. them j when they are enough, 
put them into a hot difh, rub them well with butter, flice a fhalot 
very thin into a fpoonful of water, pour it on them with a fpoon- 
ful of mufhroom catchup and fait, ferve them up hot, and in 
fmall quantities, frefh and frefh. 

To broil Pork Steaks . 

Observe the fame as for mutton fteaks, only pork requires 
more broiling 5 when they are enough put in a little good gravy ; 
a little fage rubbed very fine ftrewed over them gives them a fine; 
tafte. 

To broil Chickens , 

Slit them , down the back* and feafon them with pepper 
and fait; lay them on a very clear fire, and at a great diftance. 
Let the infide lie next the fire till it is above half done; then 
turn them, and take great care *the flefhy fide do not bur% 
and let them be of a fine brown. Let your fauce be good gra¬ 
vy, with mufhrooms, and garnifE with lemon and the livers 
broiled, the gizzards cut, flafhed, and broiled with pepper and 
fait. 

Or this fauce: take a handful of forrel dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
ihalot fhred fmall, and fome parfley boiled very green j thicken 

6 it 



MADE PLAIN AND EASY. 25 

it with a piece of butter rolled in flour,, and add a glafs of red 
wine; then lay your forrel in heaps round the fowls, and*pour 
the fauce over them. Garnifh with lemon. 

Note, You may make juft what fauce you fancy; 

To broil Pigeons . 

Take your pigeons, pick and draw them, fplit them dowa 
the back, and feafon them with pepper and fait; lay them on the 
gridiron with the breaft upward. Take care your fire is very 
clear and fet your gridiron high, that they may, not burn ; turn 
them, rub them over with butter, and keep turning them 
till they are enough ; difti them up, and lay round them crifped 
parfley, and pour over them melted butter or gravy, which you 
pleafe, and fend them up. 

FRYING. 

To fry Beef Steak 's . 

Take rumpfteaks, pepper and fait them; fry them in a little 
butter very quick and brown; take them out and put them 
into a difh, pour the fat out of the frying-pan, and then take 
half a point of hot gravy ; if no gravy, half a pint of hot water, 
and put into the pan, and a little butter rolled in flour, a little 
pepper and fait, and two or three fhalots chopped fine; boil them 
up in your pan for two minutes, then put it over the fteaks, 
and fend them to table. 

Afecond Way to fry Beef-Steaks* 

Cut the lean by itfelf, and beat them well with the s backof 
a knife, fry them in juft as much butter as will mbiften the 
pan, pour out the gravy as it runs out of the meat, turn them 
often, do them over a gentle fire, then fry the fat by itfeif and 
lay upon the meat, and put to the gravy a glafs of red wine, 
half an anchovy, a little nutmeg, a little beaten pepper, and a 
lhalot cut fmall; give it two or three little boils, feafon it with 
fait to your palate, pour it over the fteaks, and fend them ta 
table. 

To fry Tripe . 

Cut your tripe in long pieces of about three inches wide, 
and all the breadth of the double; put it in feme fmall-beer 
batter, or yolks of eggs; have a large pan of good fat, and fry 
it brown, then take it out and put it to drain $ difh it up 
with plain butter in a cup. 

To fry Saufages . 

Cut them in fingle links, and fry them in frefli butter; then 
take a flice of bread and fry it a good brown in the butter you 
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fried the faufages in, and lay it in the bottom of your difh ; put 
the faufages on the toafl in four parts. 

v BOILING. 

General Directions concerning Boiling . 

To all forts of boiled meats, allow a quarter of an hour to 
every pound ; be fure the pot is very clean, and fkim it well, 
for every thing will have a feum rife, and if that boils down, 
it makes the meat black. All forts of frefh meat you are to 
put in when the water boils, but fait meat when the water it 
warm. 

To boil, a Ham . 

When you boil a bam, put it into your copper when the 
water is pretry warm, for cold watefr draws the colour out 5 
when it boils, be careful it boils very flowly. A ham of twenty 
pounds takes four hours and a half, larger and fmaller in pro¬ 
portion. Keep the copper well fkiromed. A green ham 
wants no foaking, but an old ham muft be foaked fixtecn 
Jiours in a large tub of foft water* 

To boil a Tongue . 

A tongue, if fait, foak it in foft water all night, boil it 
jtbree hours; if frefh out of the pickle, two hours and a half, 
2nd put it in when the water boils; take it out and pull it, 
trim it, garnifh with greens and carrots,* 

To boil a Round of. Beef 

Take a round of beef, fait it well with common fait, let it 
lay ten days, turning it over and rubbing it with the brine every 
other day; then wafh it in foft water, tie it up as round as you 
can, and put it into cold foft water; boil it very gently ; if it 
weighs thirty pounds, it will take three hours and a half: if 
you fluff it, do it thus; take half a pound of beef fuet, fome 
green beet, parfley, pot-marjoram, thyme, and leeks; chop all 
thefe very fine, put to them a handful of'ftale bread crumbs, 
pepper and fait, mix thefe well together, make holes in your 
beef and put it in, tie it up in a cloth. 

To boil a Brijket of Beef 

Taxe a thick piece of the briiket, fait it well with common 
fait, rub it with the brine every other day, and turn it over; let 
it lay a fortnight or three weeks, if you think it will be too 
fait, fteep it all night in cold water ; fet it on to boil in cold 
water, keep it cJofe covered, and flew it gently four hours, but 
if it be very thick it will take more 5 mind to fkim your pot 
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Well tvhen it begins to boil, which mu ft be carefully obferved 
in all kinds of boiled meats,; if you take out the bones and roll 
it like collared meat, it will,look much handfomer, particulaily 
to eat cold. 

Yo dhfs a Calf’s Mead plain. 

Take a calf's head when frefh killed, fplit and dean it 
well, take care of the brains, wafh it in fo ft water juft aired, 
then put it into cold fofc water, let it ftand three or four hours. 
Or all night if you have time, wrap'jt in a cloth and boil it 
in milk and fofc water, if a,large head it will take near two 
hours; tie the brains in a cloth,With a few fage leaves and 
a little parfley, an hour will boil them ; take them out and 
Chop the fage and parfley wdl, r and the brains a little, put 
them into a fauce-pan, with a little good melted butter and 
a little fait, make them' hot, then take up half the head, fcore 
it and do it over with the yolk of’egg, ieafon it with a little 
pepper and fait* ftrew over a few ftale bread crumbs mixed 
with a little chopped parfley, fet it before the fir£ till brown, 
bafte it, but do not let it burn, then difh it up, lay the boiled 
and broiled both on a difh, and garrwfh with .greens, fkin the 
tongue and fplit it,'Uy tHe brains on a difh and the tongue upon 
them ; it is common to fend up greens and bacon with it* 

To boil a Lamb’s Head . 

Boil the head and pluck tender, but do not let the liver be 
too much done. Take the head up, hack it crofs and crofs 
with a knife, grate fome nutmeg over it, and lay it in a difh 
before a good fire; then grate fome crumbs of bread, fome 
fweet herbs rubbed, a little lemon peel chopped fine, a very little 
pepper and fait, and bafte it with a little butter ; then throw a 
little flour over it, and juft before it is done do the fame, baile it 
and dredge it. Take half the liver, the bghts, the heart, and 
tongue, chop them very fmall, with fix or eight fpoonfuis of 
gravy or water ; firft fhake fome flower over trie meat, and ftir 
it together, then put in the gravy or water, a good piece of butter 
rolled in a little flour, a little pepper and fait, and what runs 
from the head in the difh ; fimmer all together a few minutes, 
and add half a fpoonful of vinegar, pour it into your difh, lay 
the head in the middle of the mince-meat, have ready the other 
half of the liver cut thin, with fome flices of bacon broiled, and 
lay round the head. Garnifh the difh with lemon, and fend it 
to table. 


Boiled Leg of Lamb and the Loin fried round it. 

Let the leg be boiled very white. An hour will do it. Cut 
the loin into fteaks, dip them into a few crumbs of bread and 
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egg, fry them nice and brown, boil a good deal of fpinage* 
and lay in the difh, put the leg in the middle, lay the loin 
round it, cut an orange in four and garnifh the difh, and have 
butter in a cup. Some love the fpinage boiled, then drained, 
put into afauce-pan with a good piece of butter, and ftewed. 

To boil a Leg of Pork . 

Take a leg of pork that has'been falted a fortnight or three 
weeks, about eight pounds weight, put it into cold foft water, 
and boil it three hours and a quarter, then take off the fkin. 
All fait meats require gently boiling. It is coqamcrh to fend up 
peafe pudding with boiled pork. 

To boil Pickled Pork . 

Be fure you put it in when the water boils. If a middling 
piece, an hour will boil it; if a very large piece, an hour and 
a half, or two hours. If you boil pickled pork too long, it will 
go to a jelly. You will know whep it is done by trying it with 
a fork. 

POULTRY. 

To boil a Turkey . 

Take a*turkey, cut ofF the legs and head, trufs it as you 
would a fowl for boiling ; lay it in milk and water an hour or 
two, drain it well, put fome force-meat into the craw, made 
of beef fuet fhred fine, dale bread crumbs an equal quantity, a 
bit of lean veal the fizeofan egg, beat it in a marble mortar, 
pick the fitins out, put to it an anchovy chopped, a little beaten 
mace, a little nutmeg, chyan, fait, lemon-peel fhred fine, and a 
little lemon juice, mix thefe all together with an egg ; few up 
the craw, rub the break well with* lemon juice, dredge it a 
little, pin it up in a clean cloth, boil it in (oft water and milk; 
put your turkey in when it boils, boil it gently, if it is a large 
one it will take an hour and a quarter, if a middling fize, 
an hour; difh it up, and garnifh with lemon ; you may ferve 
it up with oyfter fauce, celery, or white fauce; you may drefs 
a full grown fowl the fame way. 

To boil young Chickens . 

Take chickens, pull and pick them clean whilfi: warm, let 
them hang one night, then drain them, cut off the heads and 
jc-gs, then trufs them, if your chickens be fat do not break the 
bjeaft-bone ; lay them into milk and water two hours, rub their 
breads with lemon juice, dredge them and put them into 
boiling milk and water; if they are fine chickens half an hour, 
if (mail twenty minutes; difh them up, and pour the fauce 
over them, garnifh with diced lemon and chopped parfley. 
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To boil Fowls and Houfe La?nb. f 

Boil thefe in a pot by themfelves, with a good deal of water, 
feum the pot carefully; they will be both' Tweeter and whiter 
than if boiled in a cloth* A fowl takes half an hour. 

To drefs GREENS, ROOTS, &c. 

Always be very careful that yotir greens be nicely picked 
and wafhed. You fhould lay them in a clean pan, for fear of 
fand or duft, which is apt to hang found wooden veffels. Boil 
all your greens in a copper or fauce-pan, by themfelves, with 
a great quantity of water. Boil no meat with them, for that 
difcolours them. Ufe no iron pans. &c. for they are not pro¬ 
per ; but let them be copper, brafs, or filver. 

Moft people fpoil garden things by over-boiling them. All 
things that are green fhould have a little crifpnefs, for if they are 
over-boiled, they neither have any fweetnefs or beauty. 

To drefs Spinags . 

Pick it very clean, and wafh it in five or fix waters; put it 
in a fauce-pan that will juft hold it£ throw a little fait over it, 
and cover the pan clofe. Do not put any water in, but fhake 
the pan often. You muft put your fauce-pan on a clear quick 
fire. As foon as you find the greens are fhrunk and fallen to 
the bottom, and that the liquoj which comes out of them boils 
up, they arc enough. Throw the fpinage into a clean fieve to 
drain, and fqueeze it well betwen two plates, and'eut it in any 
form you like. Lay it in a plate, or fmall difh, and never put 
any butter on it, but put it in a cup or boat. 

To drefs Cabb age , & c. 

Cabbage, and all forts of young fprouts, muft be boiled in 
a great deal of water. When the (talks are tender, or fall to 
the bottom, they are enough : then take them off, before they 
lofe their colour. Always throw fait in your water before you 
put your greens in. Young fprouts you fend to table juft as 
they are, but cabbage is beft chopped and put into a fauce- 
pan with a good piece of butwr, furring it for about five or fix 
minutes, till the butter is all melted, and then fend it to table. 

To drefs Carrots . 

Let them be feraped very clean, and when they are enough, 
rub them in a clean cloth, then flice them into a plate, and 
pour fome melted butter over them. If they are young fpring 
carrots, half an hour will boil them; if large, an hour; but 
old Sandwich carrots will take two hours. 
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To drefs Turnips* 

They eat beft boiled in the pot with the meat, and, when 
enough, which you will know by trying them with a fork, 
take them out and put them in a pan, and ma(h them with 
butter a little cream, and a little falt> and fend them to table. 
But you may do them thus : pare your turnips, and cut them 
into dice, as big as the top of one’s finger; put them into a 
clean fauce-pan, and juft cover them with water. When 
enough, throw them into a fieve to drain, and put them into a 
fance-pan with a good piece of butter and a little cream; ftir 
them ever the fire for five or fix minutes, and fend'them to table. 

To drefs Pcrfnips v 

They fhculd be boiled in a great deal of water, and when 
you find they are foft, (which you will know by running a fork 
into them,) take them up, and carefully ferape all the dirt oft* 
them, and then, with a fnife ferape them all fine, throwing 
away all the fticky parts, and fend them up plain in a difli with 
melted butter. 

To drefs Broccoli. 

Strip all the little branches off till you come to the top 
one, then with a knife peel off all the hard outfide ficin, which 
is on theftaiks.and little branches, and throw them into water. 
Have a ftew<-pan of water with fome fait in it; when it boils 
put in the broccoli, and when the ftaiks are tender it is enough; 
then fend it to table with a piece of toafted bread foaked in the 
water the broccoli is boiled in under it, the fame way as afpa- 
ragus, with butter in a cup. The French eat oil and vinegar 
with it. 

To drefs Potatoes . 

You muft boil them in as little water as you can, without 
burning the fauce-pan- Cover the fauce-pan clofe, and when 
the (kin begins to crack they are enough. Drain ail the water 
out, and let them ftand covered for a minute or two; then peel 
them, lay them in your plate, and pour fome melted butter over 
them. The beft way to do them is, when they are peeled to 
lay them on a gridiron till they are of a fine brown, and fend 
them to table. Another way is to put them into a fauce-pan 
with fome good beef dripping, cover them clofe, and (hake the 
fauce-pan often for fear of burning to the bottom. When 
t^ey are of a fine brown, and crifp, 'take them up in a plate^ 
then put them into another, for fear of the fat, and put butter 
in a cup. 

' To drefs Cauliflowers. 

Take your flowers, cut off all the green part, and then cut 
ihe flowers into four, and lay them into water for an hour; 

then 
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Chen have fome milk and water boiling, put in the cauli¬ 
flowers, and be fure to /kim the fauce-pan well. When the 
ftalks are tender, take them carefully up, and put them into a 
cullender to drain ; then put a fpoonful of water into a clean 
fte w-pan with a little duft of flour, about a quarter of a pound 
of butter and fhake it round till it is all finely melted, with a 
little pepper and fait; then take half the cauliflower and cut 
it as you would for pickling, lay it into the flew pan, turn if, 
and fhake the pan round. Ten minutes will do it. Lay the 
ftewed in the middle of your plate, and the boiled round it. 
Pour the butter you did it in over it, and fend it to table. 

To boil them in the common IVay . 

Cut the cauliflower ftalks off, leave a little green on, and 
boil them in fpring water and fait; about fifteen minutes will 
do them. Take them out and drain them j fend them whole 
in a difh, with fome melted butter in a cup. 

1 

To dr eft French Beans* 

First firing them, then cut them in two, and afterwards 
acrofs ; but if you would do them nice, cut the bean into 
four, and then acrofs, which is eight pieces. Lay them into 
water and fait, and when youf pan boils put in fome fait and 
the beans; when they are tender they are enough j they will 
be foon done. Take care they do not lofe their fine green. 
Lay them in a plate, and have butter in a cup. 

To drefs Artichokes , 

Wring off the ftalks, and put the artichokes into cold water, 
and wafh*them well, then put them in, when the water boils, 
with the tops downwards, that all the duft and fand may boil 
cut. An hour and a half will do them. 

To drefs Afparagus • 

Scrape all the ftalks very carefully till they look white ? 
then cut off the ftalks even alike, threw them into water, and 
have ready,a ftew-pan boiling. Put in fome fait, and tie the 
afparagus in little bundles. Let the water keep boiling, and 
When they are a little tender cake them up. If you.boil them 
too much you lofe both colour and tafte. Cut the round of a 
fmall loaf, about half an inch thick, toaft it brown on both fides, 
dip it in the afparagus liquor, and lay it in your difh ; pour a 
little butter over the toaft, then lay your afparagus on the toaft 
all round the difh, with the white tops outward. Do not pour 
butter over the afparagus, for that makes them greafy to the 
fingers, but have your butter in a bafon, and fend i; table* 
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To boil Green Pea r, 

# 

Shell your peas juft before you want them, put them into 
a very fmail quantity of boiling water, with a little fait ancha 
Jump of loaf fugar, when they begin to dent in the middle they 
are enough; ftrain* them in a fieve, put a good lump of butter 
into a mug or fmail difh, give your peafe a fhake up with the 
butter, put them on a difh, and fend them to table. Boil a 
(prig of mint in another water, chop it fine and lay it in lumps 
round the edge of your difh. 

To dre/s Beans and Bacon . 

When you drefs beans and bacon, boil the bacon by itfelif 
and the beans by themfelves, for the bacon will fpoil the colour 
of the beans. Always throw fome fait into the water, and 
fome parfley, nicely picked. When the beans are enough, 
(which you will knpw by their being tender,) throw them into 
a cullender to drain. Take up the bacon and fkin it; throw 
fome rafpings of bread over the top, and if you have an iron 
make it red hot and hold over it, to brown the top of the ba¬ 
con; if you have not one, hold it to the fire to brown ; put the 
bacon in the middle of the difh, and the beans alb round, clofe 
up to'the bacon, and fend them to table, with parfiey and butter 
in a bafon. 


CHAP. IV, ' 

Sauces for all the Dishes mentioned in the fore¬ 
going Chapter. 

To melt Butter . 

tN melting of butter you mufl be very careful; let your fauce- 
-*■ pan be well tinned ; take a fpoonful of cold water, a little, 
duft of flour, and a piece of butter fufficient for your purpofe, 
cut to pieces; be fure to keep fhaking your pan one way, for 
fear it fhould oil; when it is all melted, let it boil, andjit will be 
fmooth and fine. A filver pan is beft, if you have one* 

To make Veal y Mutton , or Beef Gravy . 

Take a rafher or two of bacon or ham, lay it at.the bot¬ 
tom of^your ftew-pan; put your meat, cut in thin fliccs, over 
it ; and cut fome onions, turnips, carrots, and celery, a little 
thyme, and put over the meat, with a little all-fpice; put a 
little water at the bottom, then fet it on the fire, which muft 
be a gentle one, and draw it till it is brown at the bottom 

(which 
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(which you may know by the pan's hilling), then pour boiling 
water over it, and flew it gently for one hour and a half: if a 
fmall quantity, lefs time will do it. Seafon it with fait. 

To make Gravy . 

If you live in the country, where you cannot always have 
gravy meat, when your meat comes from the butcher's, take a 
piece of beef, a piece of veal, and a piece of mutton ; cut 
them into as fmall pieces as you can, and take a large deep 
fauce-pan with a cover, Jay your beef at bottom, then your 
mutton, then a very little piece of bacon, a dice or two of 
carrot, fome mace, cloves, whole pepper black and white, a 
large onion cut in dices, a bundle ofifweet herbs, and then lay 
in your veal. Cover it clofe over a dow fire for fix or feven 
minutes, fhaking the fauce-pan now and then : then lhake 
fome dour in, and have ready fome boiling water; pour it in 
tilLyou cover the meat and fomething more. Cover it clofe, 
and let it flew till it is,quite rich and good ; then feafon it to 
your tafte with fait, and drain it off. This will do for mod 
things. 

Different Sorts of Sauce for a Pig . 

There are feveral ways of making fauce for a pig. Some 
do not love any fage in the pig, only a crud of bread ; but then 
you Ihould have a little dried fage rubbed and-mixed with the 
gravy and butter. Some love bread-fauce in a bafon, made 
thus: take a pint of water,, put in a good piece of crumb of 
bread, a blade of mace, and a little whole pepper; boil it for 
about five or fix minutes, and then pour the water off; take out 
the.fpice, and beat up the bread with a good piece of butter, and 
a little milk or creaffi. Some love a few currants boiled in it, 
a glafs of wine, and a little fugar; but that you mud do jud as 
you like it. Others take half a pint of good beef,gravy,, and 
the gravy which comes out of the pig, with a piece of butter 
rolled in flour, two fpoonfuls of catchup, and boil them all to¬ 
gether’; then take the brains of the pig and bruife .them fine; 
put all thefe together, with the fage in the pig, and pour into 
your dilh. It is a,very good fauce. When you have not gravy 
enough comes out of your pig with the butter for fauce, .take 
about half a pint of veal gravy and add to it; or det)v the petti-, 
toes, and take as much of that liquor as will do for fauce, mixed 
with the other.^— N, B. Some like the fauce fent in a boat, or 
bafon. 


Different Sorts of Sauce for Vent fan . 

You may take either of thefe fauces for venifon : Currant- 
jelly warmed; ora pint of red wine, with a quarter or a pound 
of fujary fimmered over a clear fire for five or fix minutes ; or a 
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pint of vinegar, and a quarter of a pound of fugar, fimmercd 
till it is a fyrup. 


Sauce for a Goofe. 

For a goofe make a little good gravy, and put it into a bafon 
by itfelf, and fome apple fauce into another, made thus : 

Apple-Sauce. 

Pare, core,and flice your apples, put them in a fauce-pan 
with as much water as will keep them from burning, fet them 
over a very flow Are, keep them clofe covered, till they are all of 
a pulp, then put in a lump of butter, and fugar to your tafte, 
beat them well, and fend them to the table in a china bafon* 
Add a piece of lemon-peel 1 . 

Sauce for a Turkey. 

For a turkey, good gravy in the difh, and either bread or 
onion fauce in a bafon/or both. 

Sauce for Ducks, 

For ducks, a little gravy in the difh, and onion-fauce in a 
cup, ifliked. 1 

Sauce for Fowls. 

To fowls you fhould put good gravy in the difh, and either 
bread, parfley, or egg-fauce in a bafon. 

Sauce for Pheafonts and Partridges • 

Pheasants and partridges fhould have gravy in the difli,' 
and bread fauce in a, cup, and poivrade-fauce, which is made, 
either hot, or cold, as under* 

To make hot Poivrade-Sauce. 

Take two anchovies, take out the bones, wafli them, and 
chop them fine with two or three fhalots, fix fpoonfuls of 
gravy, and fix of vinegar ; boil thefe two minutes j keep ftir* 
ring it. You may either fend it up ftrained, Or with the ingre« 
diems. 

To make cold Poivrade-Sauce. 

Take two anchovies, take out the bones, chop them well, 
put them into a bafon with two table-fpoonfuls of the bed: fal- 
lad-oil, a tea~fpoonful of made muftard $ rub thefe well with the 
back of a fpoon; add two large fhalots fhred fine, and fhred 
parfley. Mix thefe well together with vinegar to your tafte. 

Different 



35 


MADE PLAIN AND EASY. 

Different Sorts of Sauce for a Hare . 

Take for fauce, a pint of cream and half a pound of frefh 
butter; put them in a fauce-pan, and keep ftirring it with a 
fpoon till the* butter is melted and the fauce is thick ; then 
take up the hare, and pour the fauce into the difti. Another 
way to make fauce for a hare is, to make good gravy, thick* 
ened with a little piece of butter rolled in flour, and pour it 
into your difh. You may leave the butter out, if you do not 
like it, and have fome currant-jelly warmed in a cup, or red 
wine and fugar boiled to a fyrup, done thus : take a pint of 
red wine, a quarter of a pound of fugar, and fet it over a ijp w 
fire to limmer for about a quarter of an hour. You may do half 
the quantity, and put it into your fauce-boat or bafon.’ 

To make Gravy for a Turkey , or any Sort of Fowls . 

Take a pound of the lean part of the beef, hack it with a 
knife ; flour it well; have ready a ftew-pan with a piece of frefh, 
butter. When the butter is melted, put in the beef, fry it till 
it is brown, and then pour in a little boiling water ; (hake it 
round, and then fill up with a tea-kettle of boiling water. Stir 
it all together, and put in two or three blades of mace, four or 
five cloves, fome whole pepper, an onion, a bundle of fweet 
herbs, a little cruft of bread baked brown, and a little piece of 
carrot. Cover it clofe, and let it ftew till it is as good as you 
would have it. This will make a pint of rich gravy. 

TurkieSy Pheafanti , &c.)may be larded . 

You may lard a turkey or pheafant, or any thing, juft as you 
like it. ? 

Directions concerning the Sauce for Steaks . *• 

If you love pickles or horfe-radifh with fteaks, never gar- 
nifh’your difti ; becaufe both the gamiftiing will be dry and the 
fteaks will be cold ; but lay thofe things on little plates, and 
Carry to table. The great nicety is to have them hoc and full 
of gravy. 

Sauce for a boiled Turkey. 

The beft fauce for a boiled turkey is good oyfter and cellery 
fauce. Make Oyster-sauce thus : Take as manyoyftersas 
you want, and fet them off, ft rain the liquor from them, put 
them in cold water, and wafh and beard them ; put them 
into the liquor which came from them in a ftew-pan, with a 
blade of mace, and fome butter rolled in flour, and a little le¬ 
mon ; boil them up, then put in cream in proportion, and boil 
it all together gently ; take the lemon arid mace our, fqueeze 
the juice of the lemon into the fauce, then ferve it in your 
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boats or bafons. Make Cellery-sauce thus: Take the 
white part of the cellery ; cut it about one inch long; boil it 
in fome water till it is tender, then take as much veal broth as 
you want, a blade of mace, and thicken it with a little flour 
and butter ; put in as much cream as broth ; boil them up 
gently together ; put in your cellery, and boil it up ; then pour 
it into your boats. 

Sauce for a boiled Gcofe, 

Sauce for a boiled goofe muft be either onions or cabbage* 
flrft boiled, and then ftewed in butterdbr five minutes. 

Sauce for boiled Ducks or Rabbits . 

Over boiled ducks or rabbits you muft pour boiled onions, 
which do thus : Take the onions, peel them, and boil them in 
a great deal of water; fhift your' water, then let them boil 
about two hours; take them up, and throw, them into a cullen¬ 
der to drain,, then with a knife chop them on a board, and rulj 
them through a cullender ; put them into a fauce-pan, juft 
(hake a little flour over them, put in a little milk or cream, 
with a good piece of butter, and a little fait; fet them over the 
fire, and when the butter is melted they are enough. But if 
you would have onion-fauce in half an hour, take your onions, 
peel them, and cut them in thin flices, put them into milk and 
water, and when the water boils, they will be done in twenty, 
minutes, then throw them into a cullender to drain, and chop 
them and put them into a fauce-pan ; fhake in a little flour, with 
a little cream if you have it, and a good piece of butter ; ftir all 
together over the fire till the butter is melted, and they will be 
very fine. This fauce is very good with roaft mutton, and it is 
the beft way of boiling onions. 

i To bake a Leg of Beef. 

Do it juft in the fame manner as before directed in the 
making gravy for foups, &c.; and when it is'baked, ftrain it 
through a coarfe fieve. Pick out all the finews and fat, put 
them into a fauce-pan with a few fpoonfuls of the gravy, a 
little red wine, a piece of butter rolled in flour, and fome muf- 
tard; fhake your fa,uce-pan often, and when the fauce is hot 
and thick,'difh it up, and fend itto table. It is a pretty difh. 

To bake an Ox's Head . 

/ 

Do juft in the fame manner as the leg of beef is directed to be 
done in making the gravy for foups, &c. and it does full as 
well-for the fame u/es. If it fhould be too ftrong for any thing 
you want it for, it is only putting fome hot water to it. Cold 
water will tpoil it. 
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CHAP. V.,- 

MADE-DISHES. 

» 

\ 

, Rules to be obferved in all Made-Dijhes* 

fc'ntlT* that the ftew-pans, or fauce-pans, and covers, be very 
* clean,- free from fand, and well tinned ; and that all the 
white fauces have' a little tartnefs ; put every ingredient into 
your white faiKre, and have it of a proper thicknefs and weU 
boiled before any eggs and cream are put in, for they add but 
little to the tbicknefs ; do not ftir it with a fpoon after they 
are ifc, nor fet your pan on the fire, or it will gather at the bot¬ 
tom, and be in lumps ; but hold your pan a good height from 
the fire, and keep fhaking'the pan round one way, it will keep 
the fauce from curdling and be fure you do not let it boil. 

And as to brown.,fauce, take great care no fat fvrfms at the 
top, but that it be all .fmooth alike, and about as thick as good 
cream, and not ,to ( tafte of one thing more than another. As 
to pepper and fait, feafon to your palate, but do not put too 
much of either, for that will take away the fine flavour of every 
thing. 

When you ufe fried force-meat balls, put them on a fieve to 
drain the fat from them, and never let them boil in you/ fauce, 
it will give them a greafy look, and foften the balls ; the bed way 
is to put them in after your meat is difiied up. 

As to mod made-difhes, you muft put in what you think 
proper to enlarge it, or make it good ; as mufhrooms pickled, 
dried, frelh, or powdered; truffles, morels, cock’s-combs 
ftewed, ox-palates cut in fmall bits, artichoke-bottoms, either 
pickled, frefh-boiled, or dried ones fofteoed in warm water, 
each cut in four pieces, afparagus-tops, the yolks of hard eggs-, 
force-meat balls, &c. The bell things to gite a fauce tartnefs 
are mu (h room-pickle, white walnut-pickle, elder-vinegar, le¬ 
mon-juice, or lemon-pickle. 

To make Lemon-Pickle . 

Take two doxen of lemons, grate off the out-rinds very 
thin, cut them in four quarters, but leave the bottoms whole, 
rub on them equally half a pound of bay fait, and fpread them 
on a large pewter difh, put them in a cool oven, or let them 
dry gradually by the fire till all the juice is dried into the peels, 
then put them into a pitcher well glazed ; with one ounce of 
mace, half an ounce of cloves beat fine, one ounce of nutmeg 
Cut in thin ftices, four ounces of garlic peeled, half a p!n l t of' 
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muftard-feed bruifed a little, and tied in a muflin bag"; pour two 
quarts of boiling white wine vinegar upon them, clofe the 
pitcher well up, and let" it ftand five or fix days by the fire ; 
fhake it well up every day, then tie it up, and let it ftand for 
three months to take off the bitter ; when you bottle it, put the 
pickle and lemon in a hair fieve, prefs them Well to get out the 
liquor, and let it ftand till another day, then pour off the fine, 
and bottle it; let the other ftand three or four days, and it will 
ytfine itfelf, pour it off and bottle it, let it ftand agaja and 
bottle it, till the whole is refined. It may be put in any white 
fauce, and will not hurt the colour. It is very good for fi(h«. 
fauce and made-difhes; a tea-fpoonful is enough for white, and 
two for brown fauce for a fowl ; it is a moft ufeful pickle, and 
gives a pleafant flavour. Be fure you put it in before yo.u 
thicken thefauceor put any cream in, left the fharpnefs make 
it curdle. 

Browning for Made- Dijkes* 

Beat fmall a quarter of a pound of treble-refined fugar, put 
it in a clean iron frying-pan, with an ounce of butter, fet it 
over a clear fire, mix it very well together all the time ; when 
it begins to be frothy, the fugar is melted ; hold* it higher over 
the fiie;; have ready a pint of red wine; when the fugar and 
butter is 'of a deep brown, pour in a little of the wine, and ftir 
it well together, then add more wine, keep it ftirring all the 
time, put in half an ounce of Jamaica pepper, fix cloves, four 
quarters of chalots peeled, two or three blades of mace, three 
jpobnfuls of mufhroom catchup, a little fait, the rind of a le¬ 
mon ^ared thin ; boil them flowly for ten minutes, pour it 
into a bafon, and when cold take off the fcum and bottle the 
liquor. 

To drefe $fotch. Coll ops. 

Take a piece of fillet of veal, cut it in thin pieces, about 
as big as a crown-piece, but very thin ; fhake a little flour 
over it, then put a little butter in a frying-pan, and melt it; 
put in’your collops, and fry them quick till they are brown, 
then lay them in a difh : have ready a good ragoo made thus : 
Take a little butter in your ftew-.pan, and melt it, then add a 
fpoonful of flour, ftir it about till it is fmooth, then put in a 
fufEcient quantity of good brown gravy ; feafon it with pepper 
and fait, put in fame yeal fweet-breads, force-meat balls, 
truffles and morels, ox palates,'and mufhrooms; ftew them 
gently for half an hour, add the juice of half a lemon to it; 
put it over the collops, and garnifh with fmall rafhers of bacon 
curled round a {kewer. Some like the Scotch collops made 
thus: Put the collops into the ragoo, and ftew them for five 
minutes. : 

i: ^ To 
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7 “o drefs JVhite Collops • 

Cut the veal the fame as for Scotch collops ; throw them 
into a dew-pan ; put fame boiling water over them, and llir 
them about, then drain them off; take a little good veal broth, 
and thicken it ; add a bundle of fweet herb*, with Gome mace; 
put fweetbread, lorce-meat balls, and frefh mufhrooms ;. if.no 
frefh to be had, ufe pickled ones wafhed in warm water; dew 
them about fifteen minutes ; add the ,yotk of an egg^ and fome 
Cream ; beat them well together with fome nutmeg grated, and 
keep ftirring it till it boils up ; add a fqueeze of a lemon, then 
put it in your difh. Garmfh with lemon. 

To drefs a Fillet of Veal with Collops, 

For an alteration, take a fmall fillet of veal, cut what col¬ 
lops you want, then take the udder, and fill it with force-meat, 
roll it round, tie it with a pack-thread acrofs, and roaft it; lay 
your collops in the difh, and lay your udder in the middle. Gar- 
nifh your difhes with lemon, 

Scotch Collops a la Franfoife. 

Take a leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a bafon; take a few 
fweet herbs chopped fmall, drew them over the veal, and fry it 
in butter, flour it a little till enough, then pour it into a difh, 
and pour the butter away, toad little thin pieces of bacon and 
lay round, pour the ale into the dew-pan with two anchovies, 
then beat up the yolks of two eggs and dir in, with a little nut¬ 
meg, fome pepper, and a piece of butter ; fhake all together 
till thick, and then pour it into the difh. Garnifh with 
lemon. 

To snake’a Savoury Difli of Veal, 

Cut large collops out of a leg of veal, fpread them abroad 
on a dreffer, hack them with the back of a knife, and dip them 
in the yolks of eggs; feafon them with cloves, mace, nutmeg, 
and pepper, beat fine; make force-meat with fome of your 
veal, beef-fuet, oyders chopped, fweet herbs fhred fine, and 
the aforefaid fpice ; drew all thefe over your collops, roll and 
tie them up, put them on fkewers, tie them to a fpit, and roaft: 
them ; to the reft: of your force-meat add a raw egg or two, 
roll them in balls and fry them ; put them in your difh with 
your meat when roafted, and make the fauce with ftrong broth, 
an anchovy, a fhalot, a little white wine, and fome fpice. 
Let it flew, and thicken it with a piece of butter rolled in 

D 4 flour; 
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flour ; pour the fauce into the difh, lay the meat in, and garnifh 
with lemon, 

Italian Collops . 

Frepare a fillet of veal, cut into thin flices, cut off the fkin 
and fat, lard them with bacon, fry them brown, then take them 
out and'lay them in a difh, pour out all the butter, take a quar¬ 
ter of a pound of butter and melt it in the pan, then ftrew in a 
large fpoonful of flour ; ftir it till it is brown, and pourin three 
pints of good gravy, a bundle of fweet herbs, and an onion, 
which you muff take out foon ; let it boil a little, then put in 
the collops, let them flew halfia quarter of an hour, put in fome 
force-meat balls fried, and a few pickled mufhroorns, truffles 
and morels; flir all together for a minute or two till it is thick, 
and then difh it up. Garnifh with lemon. 

i 

Ho do them White . 

After you have cut your veal in thin flices, lard it with 
bacon; feafon it with cloves, mace, nutmeg, pepper and fait, 
fome grated bread, and fweet herbs. Stew the knuckle in as 
little liquor as you can, a bunch of fweet herbs, fome whole 
pepper, a blade of mace, and’four cloves; then take a pint of 
the broth, ftew the cutlets in it, and add to it fome mufhroorns^ 
a piece of butter rolled in flour, and the yolk of an egg, and a 
gill of cream ; flir all together till it is thick, and then difh it 
up. Garnifh with lemon. 

Beef Collops . 

Take fome rump fleaks, or any tender piece, cut like 
Scotch collops, only larger, hack-them a little with a knife, 
and, flour them ; put a lit tie butter in a flew-pan, and melt it, 
thtfrt put in your collops, and fry them quick for about two 
minutes ; put in a pint of gravy, a little butter rolled in flour 5 
feafon with pepper and fait; cut four pickled cucumbers in thin 
flices, half a walnut, and a-few capers, a little onion fhred ;very 
fine ; flew them five minutes, then put them into a hot difh, 
aud fend them to tabic. You may put half a glafs of white 
wine into it. 

1 

Ho make Force-Meat Balls . 

Force-meat balls are a great addition to all madc-difhes> 
made thus : Take half a pound of veal, and half a pound of 
fuer, cut fine, and beat in a marble mortar or wooden bowl ; 
have a few fweet herbs and paifley fhred fine, a little mace 
dried and beat fine, a final I nutmeg grated, or half a large one, 
a little lemon peel cut very fine, a little pepper and fair, and 
the yolks of two eggs ; mix all thefe well together, then roll. 

them 
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them in little round balls, and Tome in little long balls-; roll 
them in flour, and fry them brown. If they are for any thing 
of white fauce, put a little water In a fauce-pan, and when the 
water boils put them in, and let them boil for a few minutes, 
but never fry them for white fauce. 

A lefs quantity may be made, by uflng the ingredients iti 
proportion. 

/ 

Truffles and Morels , good in Sauces and Soups . 

,Take halt an ounce of truffles and morels, let them be well 
wafhed in warm water, to get the fand and dirt out, then fim- 
mer them in two or three fpoonfuls of water for a few minutes, 
then put them with the liquor into the fauce. They thicken 
both fauce and foup, and give it a fine flavour. 

To jlevo Ox Palates . 

Stew them very tender, which muft be done by putting 
them into cold water, and letting them flew very foftly over a 
flow fire ; then take off the two /kins, cut them in pieces, and 
put them either into your madc-di/h or foup ; and cocks’- 
combs and artichoke-bottoms, cut fmall, and put into the 
made-difh. Garnifh your difhes with lemon, fweet-breads 
ftewed for white difhes, and fried for brown ones, and cut in 
little pieces. 

To ragoo Ox Palates . 

Take four ox palates^ and boil them very tender, clean 
them well, cut fome in fquare pieces, and fome long ; then make 
a rich cooley thus : Put a piece of butter in your ftew-pan, and 
melt it, put a large fpoonful of flour to it, ftir it well till it is 
fmooth ; then put a quart of good gravy-to it, chop three fha- 
lots, and put in a gill of Lifbon, cut fome lean ham very fine 
and pyt in, alfo half a lemon ; boil them twenty minutes, then 
ftrain it through a fieve, put it into your pan, and the palates 
with fome force-meat balls, truffles, and morels, pickled or frefli 
mufhrooms ftewed in gravy; feafon with pepper and fait to 
your liking, and tofs them up five or fix minutes; then difh 
them up. Garnifh with lemon or beet-root. 

To fricaffee Ox Palates . 

After boiling your palates very tender, (which you muft do 
by fetting them on in cold water, and lotting them do foftly,) 
then blanch and ferape them clean ; take rr«ce, nutmeg, cloves, 
and pepper beat fine, rub* them all over wt\h thofe, and with 
crumbs of bread ; have ready fome butter in^ ftew-pan, and 
when it is hot put in the palates ; fry them browt on both fides, 
then pour out the fat, and put to them fome mitton or beef 

gravy. 
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gravy, enough for fauce, an anchovy, a little nutmeg, a little 
piece of butter rolled in flour, and the juice of a lemon ; let it 
fimmer all together for a quarter of an hour ; difh it up, and 
garnifh with lemon. 


To roajl Ox Palates . 

Having boiled your palates tender, blanch them, cut them 
into flices about two inches long, -lard half with bacon, then 
have ready two or three pigeons, and two or three chicken- 
peeper?, draw them, trufs them, and fill them with force-meat; 
let half of them be nicely larded ; fpit them on a bird-fpit in this 
order ; a bird, a palate, a fage-Ieaf, and a piece of bacon ; and 
fo on ; take cocks 1 -combs and lamb-ftones, parboiled and 
blanched, lard them with little bits of bacon, large oyfters par¬ 
boiled, and each one larded whh one piece of bacon ; put thefe 
on a fkewer, with a little piece of bacon and a fage-leaf be¬ 
tween them, tie them on a fpit, and roaft them, then beat'up 
the yolks of three eggs, fome nutmeg, a little fait, and crumbs 
of bread 5 bafte them with thefe all the. time they are roafting, 
and have ready two fweetbreads, each cut in two, fome arti¬ 
choke .bottoms cut into four and fried, and then rub the difh 
with fhalots: lay the birds in the middle, piled upon one ano¬ 
ther, and lay the other things all feparate by themfelves round 
about in the difh. Have ready for fauce a pint of good gravy, 
a quarter of a pint of red wine, an anchovy, the oyfter liquor, 
a piece k f butter rolled in flour; boil all thefe together and pour 
into the difh, with a little juice of lemon. Garnifh your difh 
with lemon. 

To fricando Ox Palates . 

When you have wafhed and cleaned your palates, cut them 
in fquare pieces, lard them with little bits of bacon, fry them in 
hog’s lard, a pretty brown, and put them in a fieve to drain the 
fat from them, then take better than half a pint of beef gravy, 
one fpoonful of red wine, half as much of browning, a little le¬ 
mon pickle, one anchovy, a fhalot, and a bit of horfe-radifh 5 
give them a boil, and (train your gravy, then put in your pa¬ 
lates, and flew them half an hour, make your fauce pretty thick, 
difh them up, and lay round them ftewed fpinage prefTed and 
cut like little fippets, and ferve them up. 

To wake o Brown FricaJJee* 

You muft take vour rabbits and chickens, and fkin the rab¬ 
bits, but not the chickens, then cut them into fmall pieces, and 
rub them over tfith yolks ,of eggs. Have ready fome grated 
bread, a little beaten mace, and a little grated nutmeg mixed 
together, anJ then roll.them in it; put a little butter into a ' 

flew- 
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flew*pan, and when it is melted put in your meat. Fry it of a 
fine brown, and take care they do not ftick to the bottom of the 
pan j then pour the butter from them, and pour in half a pint 
of brown gravy,' a glafs of white wine, a few mufhrooms, or 
two fpoonfuls of the pickle, a little fait (if wanted), and a 
piece of butter rolled in flour. When it is of a fine thicknefs, 
difh it up, and fend it to table. You may add truffles and mo¬ 
rels, and cocks’-combs. 

To make a White Fricajfee. 

Take two chickens, and cut them in fmall pieces; put 
them in warm water to draw out the blood, then put them into 
fome good veal broth ; if no veal broth, a little boiling water, 
and (few them gently vyith a bundle of fweet herbs, and a 
blade of mace, till they are tender ; then take out the fweet 
herbs, add a little flour and butter, boiled ‘together, to thicken 
it a little, then add a quarter of a pint of cream, and the yolk of 
an egg beat very fine ; fome pickled mufhrooms: the beft way 
is to put fome frefh mufhrooms in at firft; if no frefh, then 
pickled $ keep ftirring it till it boils up, then add the juice of 
half a lemon, ftir it well to keep it from curdling, then put it 
in your difh, Garnifh with lemon. 

To frlcajjee Rabbits^ Lamb , or Veal. 

Observe thedire£lion$ given in the preceding article. 

A fecond Way to make a White Fricajfee. 

You muft take two or three rabbits, or chickens, fkin them, 
and lay them in warm water, and dry them with a clean cloth. 
Put them into a flew-pan with a blade or two of-mace, a little 
black and white pepper, an onion, a little bundle of fweet 
herbs, and do but juft cover them with water; ftew them till 
they are tender, then with a fork take them out, ftrain the li¬ 
quor, and put them into the pan again with half a pint of the 
liquor, and half a pint of cream, the yolks of two eggs beat well, 
half a nutmeg grated, a glafs of white wine, a little piece of 
butter rolled in flour, and a gill of mufhrooms ; keep ftirring' 
all together, all the while one way, till it is fmooth and of a fine 
thicknefs, and then difh it up. Add what you pleafe. 

A third Way of making a White Fricajfee . 

Take three chickens, fkin them, cut them into fmall pieces, 
that is, every joint afunder ; lay them in warm water for a 
quarter of an hour, take them 01ft and dry them with a cloth, 
then put them into a ftew-pan with milk and water, and boil 
them tender ; take a pint of good cream, a quarter of a pound 
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of butter, and dir it till it is thick, then let it ftand til! it is cool, 
and put to it a little beaten mace, half a nutmeg grated, a little 
fait, and a few mufhrooms ; dir all together, then take the 
chickens out of the flew-pan ? throw away what they are boiled 
in, clean the pan, and put in the chickens and fauce together ; 
keep the pan (baking round till they are quite hot, and difh them 
lip, Garnifh with lemon. 

To fricajfee Rabbits , Lamb , Sweetbreads , or 'Tripe• 

Do them the fame way. 

i 

Another Way to fricajfee Tripe. 

Take a piece of double tripe, and cut it in pieces of about 
two inches ; put them into a fauce-pan of water, with an onion 
and a bundle of fweet herbs; boil it till it is quite tender, then 
have ready a bifhcmel made thus : Take fome lean ham, cut it 
in thin pieces, and put it in a dew-pan, and fome veal, hav¬ 
ing fird cut off all the fat, put it over the ham ; cut an onion in 
dices,'fome carrot and turnip, a little thyme, cloves, and mace, 
and fome frefh mufhrooms .chopped ; put a little milk at the 
bottom, and draw it gently over the fire ;be careful it does not 
fcorch ; then put in a quart of milk and half a pint of cream-, 
dew it gently for an hour, thicken it with a little flour and 
milk, feafon it with fait and a very little Cayenne pepper, then 
drain it off through a tammy, put your tripe into it, tofs-it up, 
and add fotne force-meat balls, mufhrooms, and oyders blanch¬ 
ed ; then put it into your difh, and garnifh with fried oyfters, 
or fweetbreads, or lemons. 

To make a Fricajfee of Calves ’ Feet and Chaldron , after the Italian 

Way. 

Take' the crumb of half a quartern loaf, one pound of fuet> 
a large onion, two or three handfuls of parfley, mince it very 
fmall, feafon it with fait and pepper, three or four cloves of 
garlic, mix with eight or'ten eggs; then ftuff the chaldron ; 
take the feet, and put them into a deep dew-pan : it muff dew 
upon a flow fire till the bones are loofe; then take two quarts 
of green peas, and put in the liquorand when done, you muft 
thicken it with the yolks of two eggs, and the juice of a le¬ 
mon. It muft be feafoned with pepper, fait, mace, and onion, 
fome parfley, and garlic. You mud ferve it up wjth .the ahove- 
faid pudding in the middle of the difh, and garnifh the difh with 
fried fucker's and Aired onion. 

A Fricajfee of Pigeons. 

Take eight pigeons new killed, cut them in fmall pieces, 
and put them mto a flew-pan with a pint of white wine and a- 

• pint 
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pint of water, Seafon your pigeons with fait and pepper, a 
blade or two of mace, an onion, a bundle of fweet herbs, a good 
piece of butter juft rolled in a very little flour ; cover it clofe, 
and let them ftew till there is juft enough for fauce, and then 
take out the onion and fweet herbs, beat up the yolks of three 
eggs, grate Haifa nutmeg in, and with your fpoon pufh the birds 
all to one fide of the pan, and the gravy to the other fide, and 
ftir in the eggs ; keep them ftirring for fear of turning to curds; 
and when the fauce is fine and thick, fflake all together, and 
then put the pigeons into the difh, pour the fauce over them, 
and have ready fome flices of bacon toafted, and fried oyfters ; 
throw the oyfters all over, and lay the bacon round. Garnifh 
with lemon. 

A Fricajfee of Lamb-jlones and Sweetbreads* 

Have ready fofhe lamb-ftones blanched, parboiled, and 
fliced, and flour two or three fweetbreaas; if very^thick, cut 
them in two ; the yolks of fix hard eggs whole, a few pifta- 
chionut kernels, and a few large oyfters; fry thefe all of a' 
fine brown, then pour out all the butter, and add a pint of 
drawn,gravy, the lamb-ftones, fome afparagus-tops about an 
inch long, fome grated nutmeg, a little pepper and fait, two 
fhalots fhred fmall, and a glafs of white wine. .Stew all thefe 
together for ten minutes, then add the yolks of three eggs beat 
very fine,, with a little cream, and a little beaten mace ; ftir all 
together till it is of a fine thicknefs, and then difh it up. Gar* 
nifh with lemon. 

Lamb Cutlets fricajfee d. 

Take a leg of lamb, cut it in thin cutlets acrofs the grain, 
put them in a ftew-pan ; in the mean time make fome good 
broth with the bones and fflank, &c. enough to cover the meat, 
put it into the cover with a bundle of fweet herbs, an onion, a 
little cloves and mace tied in a muflin rag ; ftew them gen >i y 
for ten minutes ; take out tne meat, fkim the fat oft, and take 
out the fweet herbs and mace, thicken it with butter rolled in 
flour, feafon it with fait and a little Cayenne pepper, put in a 
few mufhrooms, truffles and morels clean waffled, fome force* 
meat balls, three yolks of eggs beat up in half a pint of cream, 
fome'rrtnmeg grated ; keep ftirring it one way till it is thick 
and fmooth ; put in your cutlets, give them a tofs up, take 
them, out with a fork and lay them in a difh, pour the fauce 
over them, Garnifh with lemon and heet*rooi. 

To hajb a Calf's Head. 

‘Boil the head almoft enough, then take the beft half, and 
with a lflarp knife take it nicely from the bone, with the two’ 

9 eyes. 
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eyes. Lay it in a little deep difh before a good fire, and take 
great care no afhes fall into it, and then hack it with a knife 
crofs and crofs; grate fome nutmeg all over, the yolks of two 
eggs, a very little pepper and fait, a few fweet herbs, fome 
crumbs of bread, and a little lemon-peel chopped very fine, 
bafte it with a little butter, then bafte it again ; keep the difh 
turning that it may be all brown alike ; cut the other half and 
tongue into little thin bits, and fet on a pint of drawn gravy in 
a fauce-pan, a little bundle of fweet herbs, an onion, a little 
pepper and fait, a glafs of white wine, and two fhalots; boil 
all thefe together a few minutes, then ftrain it through a fieve, 
and put it into a clean ftew-pan with the hafh. Flour the 
meat before you put it in, and put in a few mufhrooms. a fpoon- 
ful of pickle, two fpoonfuls of catchup, and a few truffles and 
morels) ftir all thefe together for a few minutes, then beat up 
half the brains, and ftir into the ftew-pan,' and a little piece of 
butter rolled in flour. Take the other half of the brains, and 
beat them up with a little lemon-peel cut fine, a little nutmeg 
grated, a little beaten mace, a little thyme fhred final], a little 
parfley, the yolk of an egg, and haVe fome good dripping boil- 
ing in a ftew-pan; then fry the brains in little cakes, about as big 
as a crown-piece. Fry about twenty oyfters dipped in the yolk 
of an egg, toaft fome flices of bacon, fry a few force-meat balls, 
and have ready a hot difh ; if pewter, over a few coals ; if 
china, over a pan of hot water. Pour in your hafh, then lay in 
your toafied head, throw the force-meat balls over the hafh, 
and garnifh the difh with fried oyfters, the fried brains, and 
lemon $ throw the reft over the hafh, lay the bacon round the 
difh, and fend it to table. 

To hafh a Calf's Head white . < 

Take a pint of white gravy, a large wine-glafs of white 
wine, a little beaten mace, a little nutmeg, and a little fait $ 
throw into your hafh a few mufhrooms, a few truffles and mo¬ 
rels fifft parboiled ; a few artichoke-bottoms, and afparagus- 
tops, (if you have them,) a good piece of butter rolled in flour, 
the yolks of two eggs, half a pint of cream, and one fpoonful 
of mufhroom catchups flir it all together very carefully till it 
is of a fine thicknefs; then pour it into your difh, and lay the 
other half of the head, as before mentioned, in the middle, and 
garnifh as before directed, with fried oyfters, brains, lemon, and 
force-meat balls fried. 

Calf's Head Hafi another Way , left expen five and iroublefome . 

Parboil a calf's head ; cut out the cheek-bones to broil, 
cut all the reft to pieces, feafon with cloves, mace, pepper, and 

fait; 
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fait; tofs it up in Tome good gravy till enough. You may add 
fome ox palates, fweetbreads, mufhrooms, force-meat balls, 
Sec, Then make the gravy a proper thicknefs, and tofs it up 
a fecond time, and it is fit for the table. 5 Fry the brains in 
butter to lay round the difh ; garnifh with lemon. 

To hajh Venifon, 

Take it when Cold, cut it into thin fiices, lay it into a flew- 
pan, with a little Ihalot chopped fine, a little chyan, and fait; 
its own gravy or any other good gravy, as much red wine as 
you have gravy, let there be as much as will cover ir, juft 
give it a boil, lay it on a hot difh, and fend up currant-jelly 
with it* 

To hajh Beef, 

Cut your beef in very thin flices, take a little of your 
gravy that runs from it, put it into a tolling*pan with a tea- 
fpoonful of lemon-pickle, a large one of walnut catchup, the 
fame of browning, flice a ihalot in, and put it over the fire; 
when it boils, put in your beef; ihake it over the fire till it is 
quite' hot, the gravy is not to be thickened, fiice in a fmall 
pickled cucumber; garnifh with feraped horfe-radifh or pickled 
onions. 

To make a Mutton Hafh, 

Cut your mutton in little bits as thin as you can, flrew a 
little flour over it, have ready fome gravy (enough for fauce) 
wherein fweet jierbs, onions, pepper, and fait, have been boil¬ 
ed ; ftrain it, put in your meat, with a little piece of butter 
rolled in flour, and a little fait, a fhalot cut fine, a few capers 
and gerkins chopped fine; tofs all together for a minute or two ; 
have ready fome bread toafted and cut into thin fippets, lay them 
round the difh, and pour in your hath. Garnifli your difh with 
pickles and horfe-radifh. 

N. B. Some love a glafs of red wine, or walnut pickle. .You 
may put juft what you will into a hafh. If the fippets are 
roafted, it is better. 

To hajh Veal, 

Cut your v veal in thin round flices, the fize of a half-crown ; 
put into a fauce-pan a little gravy and lemon-peel cut very fine, 
a tea-fpoonful of lemon pickle, put it over the fire, thicicen it 
with flour and butter; when it boils, put in your veal; juft, 
before you difh it, put in a fpoonful of cream ; lay fippets round 
your difh, and ferve it up. 

To haJJ) a Turkey. 

Take off the legs, cut the thighs in two pieces, cut off the 
pinions and breaft in pretty large pieces, take oft' the fkm, or it 

12 will 
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will give the gravy a greafy tafte, put it into a ftew-pan, with 
a pint of gravy, a tea-fpoonful of lemon-pickle, a fliceofthe end 
of a lemon, and a little beaten mace; boil your turkey fix or 
feven minutes, (if you boil it any longer it will make it hard,) 
then put it on your difh, thicken your gravy with flour and 
butter, mix the yolks of two eggs with a fpoonful of thick cream, 
put it in your gravy, fhake it over your fire till it is quite hot, 
but do not let it boil, ftrain it, and pour it over your turkey ; lay 
fippets round, ferve it up, and garnifh with lemon or parfley. 

To hajh a Fowl . 

Cut it up as for eating, put it in a tolling pan, with half a 
pint of gravy, a tea-fpoonful of lemon pickle, a little mufhroom 
catchup, a flice of lemon, thicken it with flour and butter ; juft 
before you difh it up, put in a fpoonful of good cream ; lay fip¬ 
pets round your difh, and ferve it up. 

To hajh a Woodcock* 

Cut your woodcock up as for eating, work the entrails very 
fine with the back of a fpoon, mix it with a fpoonful of red 
wine, the fame of water, half a fpoonful of vinegar, cut an'onion 
in flices and pull it into rings, roll a little butter in flour, put 
them all in your tofling-pan, and fhake it over the fire till it 
boils, then put in your woodcock, and when it is thoroughly 
hot, lay it in your difh with fippets round it, ftrain the fauce 
over the woodcock, and lay on the onion in rings $ it is a pretty 

corner-difh for dinner or fupper. 

• < 

To hajh a Wild Duck > ' 

Cut it up as for eating, put it in a tofling-pan, wtfh a fpoon¬ 
ful of good gravy, the fame of red wine, a little of your onion- 
fauce, or an onion fliced exceeding thin 5 when it has boiled 
two or three minutes, lay the duck in your difh, pour the gravy 
over it, it muft not be thickened j you may add a tea-fpoonful of 
caper liquor, or a little browning. 

To hajh a Hare . 

Cut your hare in fmall pieces, if you have any of the pud¬ 
ding left, rub it fmall, put to it a large glafs of red wine, the 
fame quantity of water, half an anchovy chopped fmall, an 
onion ftuck with four cloves, a quarter of a pound of butter 
rolled in flour, fhake them all together over a flow fire, till your 
hare is thoroughly hot; it is a bad cuftom to let any kind of 
hafh boil longer, it makes the meat eat hard ; fend your hare to 
the table in a deep difh, lay fippets round it, but take out the 
onion, and ferve it up. 

T4 
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To bake a Calf’s Head . 

Take the head, pick it and wafh it very clean; take an 
earthen difh large enough to lay the head on, rub a little piece 
of butter all over the difh; then lay fome long iron fkewers 
a.crofs the top of the difh, and lay the head on them ; IJiewer 
up the meat in the ipiddle that it do not lie on the difh, then 
grate fome nutmeg all over it, a fe% fweet herbs Hired fmall, 
fome crumbs of bread, a little lemon-peel cut fine, and then 
flour it all over; ftick pieces of butter in the eyes and all over 
the head, and flour it again. Let it be well baked, and of a 
fine brown ; you may throw a little pepper and fait over it, 
and put into th.e difh a piece of beef cut fmall, a bundle of 
fweet herbs, an onion, fome whole pepper, a blade of mace, 
two cloves, a pint of water, and boil the brains with fome 
fage. When the head is enough, lay it on a difh, and fet it 
to the fire to keep warm, then ftir all together in the difh, and 
boil it in a fauce-pan ; ftrain it off, put it into the fauce-pan 
again, add a piece of butter rolled in flour, and the fage in the 
brains chopped fine, a fpoonful of catchup, and two fpoonfuls 
of red wine; boil them together; take the brains, beat them 
well, and mix them with the fauce j pour it into the diffi, and 
fend it to table. You muft bake the tongue with the head, 
and do not cut it out; it will lie the handfomer in the djfti. 

To bake a Sleep's Head, 

Do it the fame way, and it eats very well. 

To drefs a Lamb's Head . 

Boil the head and pluck tender, but do not let the liver be 
too much done. Take the head up, hack.it crofs and crofs 
with a knife, grate fome nutmeg, over it, and lay it in a difh, 
before a good fire ; then grate fome crumbs of bread, fome fweet 
herbs rubbed, a little lemon-peel chopped fine, a very little 
pepper and fait, and bade it with a little butter; then throw" a 
little flour over it, and juft as it is done do the fame; bafte it and 
dredge it. Take half the liver, the lights, the heart and tongue, 
chop them very fmall, with fix or eight fpoonfuls of gravy or 
water; firft fhake fome flour over the meat, and ftir it toge¬ 
ther, then put in the gravy or water, a good piece of butter 
rolled in a little flour, a little pepper and fait, and what runs 
from the head in the difh ; fimrper all together a few minutes, 
and add half a fpoonful of vinegar, pour ’it into your difh, lay 
the head in the middle of the mince-meat, have ready the other 
half of the liver cut thin, with fome flices of bacon broiled, 
and lay round the head, Garnifh the difh with lemon, ^and fend 
it'to table. 

Cfilfs 
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THE ART OF COOKERY 


Calf's Head Surprize* 

Take a calf’s head with the fkin on, take a (harp knife 
and raife ofF the flc>n with as much meat from the bone as you 
can pofiibly get, fo that it may appear like a whole head when 
fluffed, then make a force-meat in the following manner; take 
half a pound of veal, a pound of v beef-fuet, the crumb of a 
(mail loa'f, half a pound or fat bacon, beat them well in a mor¬ 
tar, with fome fweet herbs and parfley Aired fine, fome cloves, 
mace and nutmeg beat fine, fome fait and Cayenne pepper 
enough to feafon it, the yolks of four eggs beat up and mixt all^ 
together in a force-meat; fluff the head with it, and (kewer it 
tight at each end ; then put into a deep pot or pan, and put two 
quarts of water, half a pint of white wine, a blade or two of 
mace, a bundle of fweet herbs, and an anchovy, two fpoonfuls 
of walnut and mufhroom catchup, the fame quantity of lemon- 
pickle, a little fait and pepper : lay a coarfe pafte over it to keep 
in the fleam, and put it for two hours and a half in a quick oven; 
when you take it out, lay the head in a foup-dim, fkim off 
the fat from the gravy and ftrain it through a fieve into a flew- 
pan, thicken it with butter rolled in flour ; and when it has 
boiled a few minutes, put in the yolks of four eggs well beaten 
and minced with half a pint of cream ; have ready boiled fome 
force-meat balls, half an ounce of truffles and morels, but do 
not put them into the gravy ; pour the gravy over the head, and 
garnifh with force-meat balls, truffles, morels, and mufhrooms* 

1 A Calf's Head drejfed after the Dutch JVay . 

Take half a pound of Spanifli peas, lay them in water a 
night; then one pound of whole rice, mix the peas and rice 
together, and lay it round the head in a deep difti; then take 
two quarts of water feafoned with pepper and fait, and coloured 
withfaffrpn; then fend it to bake. 

i 

To few a Lamb's or Calfs Head . 

First waft it and pick it very clean, lay it in water for 
an hour, take out the brains, and with a fiiarp penknife care¬ 
fully take out the bones and the tongue, but be careful you do 
not break the meat; then take out the two eyes, and take two 
pounds of veal and two pounds of beef-fuet, a very little 
thyme, a good piece of lemon-peel minced, a nutmeg grated, 
and two anchovies; chop all very well together, grate two 
ftale rolls, and mix all together with the yolks of four eggs; 
fave enough of this meat to make about twenty balls, take half 
a pint of frelh muihrooms clean peeled and wafted, the yolks 
of fix eggs chopped, half a pint of ovflers clean wafted, or 
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pickled cockles ; mix all thefe together; but firft flew your 
oyfters, put the force-meat into the head and clofe it, tie it 
tight with packthread and put it into a deep flew pan, and 
put to it two quarts of gravy, with a blade or two of mace, 
Cover it clofe, and let it ftew two hours j in the mean time 
beat up the brains with fomc lemon-peel cut fine, a little par iley 
chopped, half a nutmeg grated, and the yolk of an egg; have 
fome dripping boiling, fry half the brains in little cakes, and 
fry the bails, keep them both hot by the fire; take half an 
ounce of truffles and morels, then ftrain the gravy the head was 
ftewed in, put the truffles and morels to it with the liquor, and 
a few mufhrooms ; boil all together, then put in the reft of the 
brains that are not fried, flew them together for a minute or 
two, pour it over the head, and lay the fried brains and balls 
round it. Garnifh with lemon. You may fry about twelve 
oyfters and put over. 


To grill a Calf $ Head * 

Wash your calf’s head clean; and boil it almoft enough, 
then take it up and hafh one half, the other half rub over with 
the yolk of an egg, a little pepper and fait, ftrew over it 
bread crumbs', parfley chopped fmail, and a little grated lemon- 
peel, fet it before the fire, and keep bafting it all the time to 
make the froth rife j when it is a fine light brown, difh u^i 
your hafh, and lay the grilled fide upon it. 

Blanch your tongue, flit it down the middle, and lay it on a 
foup-platfe ; fkin the brains, boil them with a little fage and 
parfley ; chop them fine, and mix them with fome melted butter 
and a fpoonful of cream, make them hot, and pour them over 
the tongue, ferve them up, and they are fauce for the head. 1* 

A Breajl of Veal in Hodge-podge . 

Take a breaft of veal, cut the brifket into little pieces, and 
every bone afunder, then flour it, and put half a pound of 
good butter into a ftew-pan $ when it is hot, throw in the 
veal, fry it all over of a fine light brown, and then have ready 
a tea-kettle of water boiling ; pour it in the ftew-pan, fill it 
up and ftir it round, throw in a pint of green pdas, a fine let¬ 
tuce whole, clean wafbed, two or three blades of mace, a little 
whole pepper tied in a muflin rag, a little bundle of fweet herbs, 
a fmall onion ftuek with a few. cloves, and'a little fait. Cover 
it clofe, and let it flew an hour, or till it is boiled to your 
palate, if you would have foup made of it j if you would only 
have fauce to eat with the Veal, you muft flew it till there is 
juft as much as you would have for fauce, and feafon it with 
fait to your palate5 takeout the onion, fweet herbs, and fpice. 

Ex and 
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and pour it altogether into your difb. It is a fine difh. If 
you have no peas, pare three or four cucumbers, fcoop out the 
pulp, and cut it into little pieces, and take four or five heads 
of celery, clean wafhed, and cut the white part fmall; when 
you have no lettuces, take the little hearts of favoys, or the 
little young fprouts that grow on the old cabbage-ftalks, about 
as big as the top of your thumb. 

A 7 . B. If you would make a very fine difh of it, fill the infide 
of your lettuce with force-meat, and tie the top clofe with a 
thread; flew it till there is but ju/t enough for fauce; fet the 
lettuce in the middle and the veal round, and pour the fauce 
all over it. Garnifh your difh with rafped bread made into 
figures with your fingers. This is the cheapeft way of drefling 
a bread: of veal to be good, and ferve a number of people. 


To collar a Breajl of Veal . 

Take a very fharp knife, and nicely take out all the bones’ 
but take great care you do not cut the meat through : pick alt 
the fat and meat off the bones, then grate fome nutmeg all over 
the infide of the veal, a very little beaten mace, a little pepper 
and fait, a few fweet herbs fhred fmall, fome parfley, a little 
lemon-peel fhred fmall, a few crumbs of bread, and the bits of 
fat picked off* the bones; roll it up tight, flick one fkewer in to 
hold it together, but do it cleverly, that it flands' upright in the 
difh ; tie a packthread acrofs it to hold it together, fpit it, then 
roll the caul all round it and roaft it. An hour and a quarter 
will do it. When it has been about an hour at the fire, take 
off the caul, dredge it with Hour, bade it well with frefh butter, 
and let it be of a fine brown. For fauce take two pennyworth 
of gravy-beef, cut it and hack it well, then flour it, fry it a little 
brown, then pour into your dew-pan fome boiling water, ftir 
it well together, then fill your pan two parts full of water; put 
in an onion, a bundle of fweet herbs, a little cruft of bread 
'toafled, two or three blades of mace, four cloves, fome whole 
pepper, and the bones of the veal. Cover it clofe, and let it 
'flew till it is quite rich and thick; then ftrainit, boil it up with 
fome truffles and morels, a few mufhrooms, a fpoonful of catch¬ 
up, two or three bottoms of artichokes, if you have them ; add 
a little fait, juft enough to feafou the gravy, take the pack¬ 
thread off the veal, and fet it upright in the difti; cut the fweet 
bread into four, and broil it of a fine-brown, with a few force- 
ineat balls fried ; lay thefe round the difh, and pour in the 
fauce* Garnifh the difh with lemon,-and fend it to table* 

■t 


To collar' a Breajl of Mutton . 
Do it.the fame way, and it eats very well; 
take oft' the fkin. 


but you muft 
Another 
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Another good Way to drefs a Breajl of Mutton . 

Collar as before ; roaft it, and bafte it with half a pint 
of red wine, when that is all foaked in, bafte it well with but* 
ter, have a little good gtavy, fet the mutton upright in the difli, 
pour in the gravy, have fweet-fauce as for venifon, and fend it 
to table. Do not garnifh the difh, but be fure to take the 
fkm off the mutton. 

The infide of a firloin of beef is very good done this way. 
If you do not like the wine, a quart of milk and a quarter of 
a pound of butter put into the dripping-pan does full as well 
to bafte it. 

To ragoo a Leg of Mutton . 

T ake all the fkin and fat off, cut it very thin the right way of 
the grain, then butter your ftew-pan, and fhake fome flour int?6 
it; flice half a lemon and half an onion, cut them very fmall, 
a little bundle of fweet herbs, and a blade of mace. Put all 
together with your meat into the pan, ftir it a minute or two, 
and then put in fix fpoonfuls of gravy, and have ready an an¬ 
chovy minced fmall; mix it with fome butter and flour, ftir it 
all together for fix minutes, and then difh it up. 

To ragoo Hogs' Feet and Ears . 

Take your ears out of the pickle they are foufed in, or boil 
them till they are tender, then cut them into little thin bits, 
about two inches long, and about as thick as a quill; put them 
into your ftew-pan with half a pint of good gravy, or as much 
as will cover them, a glafs of white wine, a good deal of muf- 
tard, a good piece of butter rolled in flour, and a little pepper 
and fait; ftir all together till it is of a fine thicknefs, and then 
difh it up. The hogs* feet muft not be ftewed but boiled ten¬ 
der, then flit them in two, and put the yolk of an egg over and 
crumbs of bread, and broil or fry them ; put the ragoo of ears 
in the middle, and the feet round it. 

N, B . They make a very pretty difh fried with blitter and 
muftard, and a little good gravy, if you like it. Then only 
cut the feet and ears in two. You may add half an onion, cut 
fmall. 

To ragoo a Neck of Veah s 

Cut a neck of veal into fteaks, flatten them with a rolling- 
pin, feafon them with fait, pepper, cloves, and mace, lard them 
with bacon, lemon-peel, and thyme, dip them in the yolks of 
eggs, make a fheet of ftrong foolfcap-paper up at the foul: 
corners in the form of a dripping-pan ; pin up the corners, 
butter the paper and alfo the gridiron, and fet it over a fire of 
charcoal 5 put in your meat, let it do leifurely, keep it bafting 
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and turning to keep in the gravy; and when it is enough have 
ready half a pint of ftrong gravy, feafon it high, put in mufli- 
rooms and pickles, force-meat balls dipped in the yolks of eggs, 
oyfters ftewed and fried, to lay round <md at the top of your 
diftl, and then ferve it up. If for a brown ragoo, put in red 
wine. If for a white one, put in white wine, with the yolks 
of eggs beat up with two or three fpoonfuls of cream. 

To ragoo a Breaft of Veal . 

Take your breaft of veal, put it into a large ftew-pan, put in 
a bundle of fweet herbs, an onion, fome black and white pep¬ 
per, a blade or two of mace, two or three cloves, a very little 
piece of lemon-peel, and juft cover it with water : when it is 
t^pder take it up, bone it, put in the bones, boil it up till the 
gravy is very good, then ftrain it off, and if you have a little 
rich beef-gravy, add a quarter of a pint, put in half an ounce 
of truffles and morels, a fpoonful or two of catchup, two or 
three fpoonfuls of white wine, and let them all boil together: 
in the mean time flour the veal, and fry it in butter till it is of 
a fine brown, then drain out all the butter, and pour the gravy 
you are boiling to the veal, with a few mufhrooms ; boil all 
together till the fauce is rich andthick, and cut the fweetbread 
into four. A few force-meat balls are proper in it. Lay th« 
veal in the difb, and pour the fauce all over it. Garmih with 
lemon. 

Or thus : Half-roaft a breaft of veal, then cut it in fquare 
pieces; put it into a ftew-pan, with half a pint of gravy, a pint 
of water, a bundle of fweet herbs, an onion ftuck with cloves, 
a little mace, and ftew it till it is tender; then take it out, and 
pull out all the bones, ftrain the gravy through a fieve, then 
put it into the ftew-pan again, with a fpoonful of muftard, 
fome truffles and morels, a fweetbread cut in pieces, one arti¬ 
choke- bottom, about twenty force T meat balls, fome butter rolled 
in flour, enough to thicken it; boil it up till it is of a proper 
^th'cknefs; feafon it with pepper and fait, then put in your veal, 

w it for five minutes, add thejuice of half a lemon, then put 
your meat into the difh, the ragoo all over it. Garnifh with 
lemon and beet-root. 


Another Way to ragoo a Breajl of Veal . 

You may bone it nicely, flour it and fry it of a fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
with the bones; when enough, take it out, and ftrain the li¬ 
quor, then put in your meat again, with the ingredients, as 
before directed. 

To 
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To ragoo a Fillet of Veal, 

Lard your fillet and half-roaft it, then put'it in z tofling- 
pan, with two quarts of good gravy, cover it clofe and jet it 
flew till tender, then add one fpoonful of white wine, one of 
browning, one of catchup, a tea-fpoonful of lemon pickle, a little 
caper liquor, half an ounce of morels, thicken with flour and 
butter, lay round it a few yolks of eggs. 

To ragoo Sweetbreads . 

Rub them over with the yolk of an egg, ftrew over them 
bread-crumbs, parfley, thyme, and fweet-marjoram fhred fmall, 
and pepper and fait, make a roll of force-meat like a fweet- 
bread, and put it in a veal caul, and roaft them in a Dutch 
oven ; take fome brown gravy, and put to it a little lemon-pickle, 
mufh room-catch up, and the end of a lemon, boil the gravy, 
and when the fweetbreads are enough, lay them in a difh, with 
a foice-meat in the middle, take the end of the lemon out, and 
pour the gravy into the difh, and ferve them up. 

7 o make a Ragoo of Lamb . 

Take a fore-quarter of lamb, cut the knuckle-bone off, 
lard it with little thin bits of bacon, flour it, fry it of a fine 
brown, and then put it into an earthen pot or ftew-pan ; pert 
to it a quart of broth or good gravy, a bundle of herbs, a little 
mace, two or three cloves, and a little whole pepper; cover 
it clofe, and let it flew pretty faft for'half an hour; pour the 
liquor all out, ftrain it, keep the lamb hot in the pot till the 
fauce is ready. Take half a pint of‘oyfters, flour them, fry 
them brown, drain out all the fat clean, that you fried them in, 
fkim all the fat off the gravy, then pour it in to the oyfters, put 
in an anchovy, and two fpoonfuls of either red or white wine; 
boil all together till there is juft enough for fauce, add fome 
frefb mufhrooms (if you can get them) and fome pickled ones, 
with n fpoonful of the pickle or the juice of half a lemon. Lay 
your lamb in the difh, and pour the fauce over it. Garnifh with 
lemon. 

To ragoo a Piece of Beef. 

Take a large piece of the flank, which has fat at the top, 
cut fquare, or any piece that has fat at the top, but no bones. 
The rump does well. Cut all nicely off the bone (which 
makes fine foup) ; then take a large ftew-pan, and with a good 
piece of butter fry it a little b'rown all over, flouring your meat 
well before you put it into the pan, then pour in as much gravy 
as will cover it, made thus; take about a pound of coaife beef, 
a little piece of veal cut fmall, a bundle of fweet herbs, an 
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onion, fome whole Hack pepper and white pepper, two or 
three large blades of mace, four or five cloves, a piece of carrot, 
& little piece of bacon fteeped in vinegar a little while, a cfuft 
bf bread toafted brown ; put to this a quart of white wine, arid 
let it boil till half is wafted. While this is making, pour a 
quart of boiling water into the ftew-pan, cover it clofe, and 
let it be ftewing foftly ; when the gravy is done, ftrain ir, pour 
it into the pan V where the beef is, take an ounce of truffies and 
morels cut fmall, fome frefh or dried mufhrooms cut fmall, 
two fpoonfuls of catchup, and cover it clofe. Let all this ftew 
till the fauce is fich and thick ; then have ready Tome artichoke- 
bottoms cut into four, and a few pickled mufhrooms,' give 
them a boil or two, and when your meat is tender, and your 
fauce quite rich, lay the meat into a difh, and pour the fauce 
Over it. You may add a fweetbread cut in fix pieces, a palate 
ftewed tender cut into little pieces, fome cock’s combs, and a 
few force-meat balls. Thefe area great addition, but it will 
be good without. 

N. B . For variety, when the beef is ready, and the gravy 
put to it, add a large bunch of celery cut fmall and vvafhed 
clean, two fpoonfuls of catchup, and a glafs of red wine. Omit 
all the other ingredients. When the meat and celery are tender, 
and the fauce rich and good, ferve it up.—It is alio very good 
$his way : take fix large cucumbers, fcoop out the feeds, pare 
them, cut them into flices, and do them juft as you do the 
celery. 

T'o force the Infide of a Sirloin of Beef 

Ta&e a fharp knife, and carefully lift up the fat of the in- 
iide, take out all the meat clofe to the bone, chop it fmall, 
take a pound of fuet and chop fine, about as many crumbs of 
bread, a little thyme and lemon-peel, a little pepper and fait, 
half a nutmeg grated, and two fhaiots chopped fine ; mix and 
beat all very fine in a marble mortar,. with a glafs of red wine* 
then put it into the fame place, cover it with the fkin and fat, 
fkewer it down with fine lkevvers, and cover it with paper. Do 
not take the paper off till the meat is on the difh. Take a 
quarter of a pint of red wine, two fhaiots fhred fmall, boil them, 
and pour into the difh, with the gravy- which comes out of the 
meat 5 it eats well. Spit your meat before you take out the 
infide. 

Another way to fores a Sirloin, 

When it is quite roafted, take it up, and lay it in the difh with 
the infide uppermoftj with a fharp knife lift up the fkin, hack 
and cut the infide very fine, fhake a little pepper and fait over 
it, with two fhaiots, cover it with the fkin, and fend it to Cable. 
You may add red wine or vinegar, juft as you like. 
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Sirloin of Beef en Epigram. 

Roast a firloin of beef, take it off the fpit, then raife the 
/kin carefully off, and cut the lean part of the beef out, but 
obferve not to cut near the ends or fides ; hafb the meat in the 
following manner : cut it into pieces about as big as a crown- 
piece, put half a pint of gravy into a tofs pan, an onion chopt 
fine, two fpoonfuls of catchup, fome pepper and fait, fix fmali 
pickled cucumbers cut in thin flices, and the gravy that comes 
from the beef, a little butter roiled in flour, put the meat in, and 
tofs it up for five minutes, put it on the firloin, and then put the 
fkin over, and fend it to table. Garnifh with borfe-radifh. 

You may do the infide inftead of the outfide, if you plcafe« 

To force the Infide of a Rump of Beef, 

You may do it juft in the fame manner, only lift up the out¬ 
fide fkin, take the middle of the meat, and do as before directed ; 
put it into the fame place, and with fine fkewers put it down 
clofe. 

To force a Round of Beef 

Take a good round of beef, and rub over’it a quarter of a n 
hour wich two ounces of faltpetre, the fame of bay-falt, half a 
pound of brown fugar, and a pound of common fait, let it li c 
in it for, ten or twelve days, turn it once every day in the brine* 
then Wa/h it well, and make holes in it with a penknife about 
an inch one from another, and fill one hole with fhred pai/ley, 
a fecond with fat pork cut in fmali pieces, and a third with 
bread-crumbs, beef-marrow, a little mace, nutmeg, pepper, and 
fait mixed together, then parftey, and fo on til! you have filled 
all the holes ; then wrap your beef in a cloth, and bind it with 
a fillet, and boil it four hours; when it is cold, bind it over 
again, and cut a thin flice off before you fend it to the table ; 
garnifh wich parftey and red cabbage. 

A forced Leg of Lamb . 

Take a large leg of Jamb, cut a long flit on the back fide 
and take out the meat, but take great care you do not deface 
the other fide ; then chop the meat fmali with marrow, half a 
pound of beef-fuet, fome oyfters, an anchovy wafhed, an onion, 
fome fweet herbs, a little lemon peel, and fome beaten mace 
and nutmeg ; beat all thefe together in a mortar, fluff it up in 
the /hape it was before, few it up, and rub it over with the yolks 
of eggs beaten, fpit it, flour it all over, lay it to the fire, and 
bafte it with butter. An hour will roaft it. You may bake it, 
if you pleafe, but then you muft butter the difh, and lay the 
butter over it: cut the loin into fteaks, feafon them with pep- 
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per, fait, and nutmeg, lemon-peel cut fine, and a few Tweet 
herbs; fry them in frefh butter of a fine brown, then pour out 
all the butter, put in a quarter of a pint of white wine, fhake 
it^about, and put in half a pint of ftrong gravy, wherein good 
fpice has been boiled, a quarter of a pint of oyfters and the 
liquor, fome mufiirooms, and a fpoonful of the pickle, a piece 
of butter rolled in flour, and the yolk of an egg beat; ftir all 
thefe together till thick, then lay your leg of.lamb in the difh, 
and the loin round it; pour the fauce over it, and gafnifh with 
lemon. 

To force a Leg of Lamb another Way. 

With a fharp knife carefully take out all the meat, and 
leave the fkin whole and the fat on it, make the lean you cut 
out into force-meat thus : to two pounds cf meat add two 
pounds of beef-fuet cut fine, and beat in a marble mortar * ill 
it is very fine, and take away ail the fkin of the meat and fuet, 
then mix it with four fpoonfuls of grated bread, eight or ten 
cloves, five or fix large blades of mace dried and beat fine, half 
a large nutmeg grated, a little pepper and fait, a little lemon- 
peel cut fine, a very little thyme, fome parfley, and four eggs; 
mix all together, put it into the fkin again juft as it was, in the 
fame fhape, few it up, roaft it, bafte it with butter, cut the loin 
into fteaks and fry it nicely, lay the leg in the difh and the 
loin round it, with ftewed cauliflower all round upon the loin ; 
pour a pint of good gravy into the difh, and fend it to table* If 
you do not like the cauliflower, it may be omitted. 

To force a large Fowl. 

Cut the fkin down the back, and carefully flit it up fo as 
to take out all the meat, mix it with, one pound of beef-fi*et, 
cut it final], and beat them together in a marble mortar ; take 
a pint of large oyfters cut froall, two anchovies cut fmall, one 
lhalot cut fine, a few fvveet herbs, a little pepper, a little nut¬ 
meg grated, and the yolks of four eggs; mix al! together and 
lay this on the bones, draw over the fkin, and few up the back, 
put the fowl into a bladder, boil it an hour and a quarter, 
flew fome oyfters in good gravy thickened with a piece of 
butter rolled in flour; take the fowl out of the bladder, lay 
it in yourdifh, and pour the fauce over it. Garnifh with lemon. 

It eats much better roafted with the fame fauce. 

To roajl a Turkey the genteel W zy. 

First cut it down the back, and with a fharp penknife, bone 
it, then make your force-meat thus: take a large fowl or a 
pound of veal, as much grated bread, half a pound of fuet cut 
and beat very fine, a little beaten mace, two cloves, half a 
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nutmeg grated, about a large tea-fpoonful of lemon-peel, and 
the yolks of two eggs ; mix all together with a little pepper 
and fait, fill up the places where the bones came out, and fill 
the body, that it may look juft as it did before, few up the back, 
and roaft it. You rmy have oyfter-fauce, celery-fi»uce, or juft: 
as you pleafe j put good gravy in the difh,. and garnifh with 
lemon is as good as any thing. Be fure to leave the pinions 
on. 

To few a Knuckle of Veal* 

Be fure let the pot or fauce-p^n be very clean, lay at the 
bottom four clean wooden fkewers, wafti and clean the knuckle 
very well, then I^y it in the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a fmall 
onion, a cruft of bread, and two quarts of water. Cover it down 
clote, make it boil, then only let it fimmer for two hours, and 
when it is enough take it up, lay it in a difh, and ftrain the 
broth over it* 

Another Way to few a Knuckle of Veal. 

Clean it as before dire&ed, and boil it till there is juft 
enough for fauce, add one fpoonful of catchup, one of red 
wine, and one of walnut pickle, fome truffles and morels, or 
fome dried mufhrooms cut fmall; boil all together. Take up 
the knuckle, lay it in a difh, pour the fauce over it, and fend 
it up. * 

To few a Fillet of Veal. # 

Take a fillet of a cow-calf, ftuff it well under the udder, 
at the bone and quite through to the fhank, put it in the oven, 
with a pint of water under it, til! it is a fine brown, then put 
it in a flew-pan with three pirns of gravy, ftew it tender, put 
in a few morels, truffles, a tea-fpoonful of lemon-pickle, a large 
one of browning, and one of catchup, and a little Cayenne pep¬ 
per, thicken with a lump of butter rolled in flour, difh up your 
veal, ftrain your gravy over, lay round force-meat balls : garnifk 
with pickles and lemon. 

Beef Tremblant . 

Take the fat end of a brifket of beef, and tie it up clofe 
with pack-thread j put it in a pot of water, and boil it fix hours 
very gently \ feafon the water with a little fait, a handful of 
all-fpice, two onions/two turnips, and a carrot: in the mean 
while put a piece of butter in a ftew-pan and melt it, then put 
in two fpoonfuls of flour, and flir it till it is fmooth ; put yi 
a quart of grayy, a fpoopful of catchup, the fame of browning, 
a gjll of white wine, carrots and turnips, and cut the fame as 
for harrico of mutton ; ftew them gently till the roots are ten-* 
der, feafon with pepper and fait, fkim all the fat clean off, 
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put the beef in the dHh, and pour the fauce all over. Garnifift 
with pickle of any fort; or make a fauce thus : chop a handful 
of parfley, one onion, four pickled cucumbers, one walnut and 
a gill of capers ; put them in a pint of good gravy and thicken 
it with a little butter rolled in Jlour, and feafon it with pepper 
and fait; boil it up for ten minutes, and then put over the 
beef; or you may put the beef in a difh, and put greens and 
carrots round it. 

Beef a A la Daub. 

Take a rump and bone it, or a part of the leg-of-mut-r 
ton piece, or a piece of the'buttock; cut fome fat bacon as 
■long as the beef is thick, and about a quarter of an inch fquare j 
take eight cloves, four blades of mace, a little all-fpice, and 
half a nutmeg beat very fine ; chop a good handful of parfley 
fine, fome fweet herbs of all forts chopped fine, and fome pep¬ 
per and (alt: roll the bacon in thefe, and then take a large 
larding-pin, or a fmall bladed knife, and put the bacon through 
and through the beef with the larding-pin or knife ; when that 
is done, put it in a flew-pan, with brown gravy enough to 
cover it. Chop three blades of garlick very fine, and put in 
fome frefh mufhrooms or champignons, two large onions, and 
a carrot: flew it gently for fix hours ; then take the meat out, 
firain off the gravy, and fkim all the fat off. Put your meat 
and gpvy into the pan again: put a gill of white wine into 
the grayy, and if it wants feafoning, feafon with pepper and 
i'altj ltew them gently for half an hour; add fome artichoke- 
bottoms, truffles and morels, oyftcrs, and a fpoonful of vine¬ 
gar. Put the meat in a foup-difh, and the fauce over it; or* 
you may put turnips cut in round pieces, and carrots cut round, 
fome fmall onions, and thicken the fauce ; then put the meat 
in, and flew it gently for half an hour with a gill of white 
wine. Some like favoys or cabbage flewed and put into the 
fauce. 

To make Beef Alamode. 

Take a fmall buttock, or leg-of-mutton piece of beef, or 
a clod, or a piece of buttock of beef, alfo two dozen of claves, 
as much mace, and half an ounce of all-fpice beat fine; chop 
a large handful of parfley, and all forts of fweet herbs fine (cut 
fat bacon as lor beef a la Daub, and put it into the fpice, &c. 
and into the beef the fame) ; put it into a pot, and cover it 
with water ; chop four large onions very fine, and fix cloves of 
garlic, fix bay-leaves, and a handful of champignons or frefh 
mufbrooms; put all into the pot with a pint of porter or ale, 
and half a pint of red wine ; put in fome pepper and fait, fome 
Cayenne pepper, a fpoonful of vinegar, ftrew three handfuls of 
bread rafpihgs, fifted fine, over all; cover the pot clofe, and 
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ftew it for fix hems, or according to the fize of the piece; if 
x large piece, eight hours ; then take the beef out and put it in 
a deep difh, and keep it hot over fome boiling water ; ftrain 
the gravy through a fieve, and pick out the champignons or 
raufhrooms; fkim all the fat off clean, put it into your pot 
again, and give it a boil up; if not feafoned enough, feafon it 
to your liking ; then put the gravy over your beef, and fend it 
to table hot 5 or you may cut it in fixes if you like it beft, of 
put it to get cold, and cut it in flices with the gravy over it; 
for when the gravy is cold, it will be in a firong jelly. 

AT. B. This makes an excellent difli, but many of the in¬ 
gredients, fuch as the garlic, mufhrooms, &c. may be left out* 

Beef Alamode in Pieces . 

You muft take a buttock of beef, cut it into two-pound 
pieces, lard them with bacon, fry them brown, put them into 
a pot that will juft hold them, put in two quarts of broth or 
gravy, a few fvveet herbs, an onion, fome mace, cloves, nut¬ 
meg, pepper and fah ; when that is done, cover it clofe, and 
ftew it till it is tender, fkim off all the fat, lay the meat in the 
<difh, and ftrain the fauce over it. You may ferve it up hot or 
cold* 

To jlevj Beef-Jleaks, 

Take rump fteaks, pepper and faltJ them, lay them in 
ftew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, a -little bundle of fweet herbs, an an*, 
chovy, a piece of butter rolled in fiour, a glafs of white wire, 
and an onion; cover them clofe, and let them ftew foftly till 
they are tender ; then take out the fteaks, flour them, fry them 
in frefh butter, and pour away all the fat, ftrain the fauce 
they were ftewed in, and pour into the pan ; tofs it all up to¬ 
gether till the fauce is quite hot and thick. If you add a quar¬ 
ter of a pint of oyfters, it will make it the better. Lay the 
fteaks into the difh, and pour the fauce over them. Garnift 
with any pickle you like. 

Beef-Jleaks after the French ['Fay* 

Take fome beef-fteaks, broil them till they are half done* 
while the fteaks are doing, have ready in a ftew-pan fome red 
wine, a fpoonful or two of gravy, feafon it with fait, pepper, 
fome fhalots ; then take the fteaks, and out in fquares, and put 
in the fauce; you mud put fome vinegar, cover it clofe, and 
let iifimmer on a flow fire half an hour. 

A pretty Side-dijh of Reef, 

Roa st a tender piece of beef, lay fat bacon all over 4 and roll 
it in paper, bafte it, and when it rs roafted cut about iy/o pounds 
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in thin flices; lay them in a ftew-pan, and take fix large cu¬ 
cumbers, peel them, and chop them fmall, Jay over them a 
little pepper and fait, and Hew them in butter for about tea 
minutes, then drain our the butter, and fhake fome flour over 
them; tofs them up, pour in half a pint of gravy, let them 
flew till they are thick, and difh them up. 

To Jlew a Rump of Beef, 

Having boiled it till it is little more than half enough, 
take it up, and peel off the fkin: take fait, pepper, beaten 
mace, grated nutmeg, a handful of parfleyj a little thyme, 
xvinter-favory, fweet .marjoram, all chopped fine and mixed, 
and fluff them in great holes in the fat and lean, the reft fpread 
over it, with the yolks of two eggs ; fave the gravy that runs 
out, put to it a pint of claret, and put the meat in a deep pan, 
pour the liquor in, cover it clofe,' and let it bake two hours, 
then put it into thedifh, ftrain the liquor through a fieve, and 
fkim off the fat very clean, then pour it over the meat, and 
fend it to table. 

Another TV ay to jlew a Rump of Beef 

You muft cut the meat off the bone, lay it in your ftew-pan, 
cover it with half gravy and half water, put in a fpoonfu! of 
whole pepper, two onions, a bundle of fweet herbs, fome fait, 
and a pint of red wine; cover it clofe, fet it over a ftove or 
flow fire for four hours, fhaking it fometimes, and turning it 
four or five times; keep it ftirring till dinner is ready: take 
ten or twelve turnips, cut them into fiices the broad way, then 
cut them into four, flour them, and fry them brown in beef¬ 
dripping. Be fure to let your dripping boil before you put 
them in ; then drain them well from the fat, lay the beef in 
your foup difh, toaft a little bread very nice and brown, cut in 
three corner dice, lay them into the difh, and the turnips like- 
wife; fkim the fat off clean, ftrain in the gravy, and fend it to 
table. If you have the convenience of a ftove, put the difh 
over it for five or fix minutes ; it gives the liquor a fine flavour 
of the turnips, makes the bread eat better, and is a great addi¬ 
tion. Seafon it with pepper and fait to your palate. 

Portugal Beef, 

Ta 5 ce a rump of beef, cut it off the bone, cut it acrofs, 
flour it, fry the thin part brown in butter, the thick end ftuff 
with fuet, boiled chefnuts-, an anchovy, an onion, and a litris 
pepper. Stew it in a pan of ftrong broth, and when it is ten¬ 
der, lay both the fried and ftewed together in your difh ; cut 
the fried in two and lay on each fide of the ftewed, ftrain the 
gravy it was ftewed in, put to it fome pickled gerkins chopped,' 
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and boiled chefnuts, thicken it with a piece of butter rolled in 
flour, a fpoonful of browning, give \t’two or three boils up, 
feafon it with fait to your palate, and pour it over the beef* 
Gtrnifh with lemon. 

To Jiew a Rump of Beef or Brifeet, the French IVay, 

Take a rump of beef, cut it from the bone ; take half a 
pint of white port, and half a pint of red,* a little vinegar, fome 
cloves and mace, half a nutmeg beat fine, fome parfley chopped, 
and all forts of fweet herbs, a little pepper and fait 5 mix the 
herbs, fpice, and wine all together $ lay your .beef in an eat then 
pan, put the mixture over it, and let it lay all night, then 
take the beef and put it into a deep ftew~pan, with two quarts 
of good gravy, the wine, &c. an onion chopped fine, fome car¬ 
rot, and two or three bay-leaves, you may put in fome thick 
rafhers of bacon at the bottom of your pan ; flew it very gently 
for five hours, if twelve pounds; if eight or nine, four hours, 
and keep the ftew-pan clofe covered; then take the meat out 
and ftrain the liquor through a fieve, fkim all the fat off, put 
it into your ftew-pan with fome truffles and morels, artichoke- 
bottoms blanched and cut in pieces, or fome carrots and tur¬ 
nips cut as for harrico of mutton, or a Few favoys tied up in 
quarters and ftewed till tender; boil it up, feafon it with a little 
Cayenne pepper and fait to your palate, then put the meat in 
juft to make it hot: difh it up, Garni ih with fried fippets, or 
lemon and beet-root. 


To Jiew Beef-Gobbets, 

Get any piece of beef except the leg, cut it in pieces about 
the bignefs of a pullet's egg, put them in a ftew-pan, cover 
them with water, let them flew, fkim them clean, and when 
they have flewed an hour, take mace, cloves, and whole pep¬ 
per tied in a muflin rag loofe, fome celery cut fmall, put them 
into the pan with fome fait, turnips and carrots pared and cut 
in flices, a little parfley, a bundle of fweet herbs, and a large 
cruft pf bread. You may put in an ounce of barley or rice, if 
you like it. Cover it clofe, and let it ftew till it is tender; 
take out the herbs, fpices, and bread, and have ready fried a 
French roll cut in four. Difh up all together, and fend it to 
table. 

Beef Royal f 

Take a firloin of beef, or a large rump, bone it and beat 
it very well, then lard it with bacon, feafon it all over with fait, 
pepper, mace, cloves, and nutmeg, all beat fine, fome lemon- 
peel cut fmall, and fome fweet herbs; in the mean time make 
a ftrong broth of the bones; take a piece of huuer with a little 

1 2 flour. 



64 THE ART OF COOKERY 

fiour, brown it, put in the beef; keep it turning often till it is 
brown, then ftrain the broth, put all together into a pot, put in 
a bay-leaf, a few truffles, and fome ox-palates cut fmall ; cover 
it clofe, and let it flew till it is tender; take out the beef, fkim 
off all the fat, pour in a pint of claret, fome fried oyfters, an 
anchovy, and fome gerkins fhred fmall; boil all together, put 
in the beef to warm, thicken your fauce with a piece of butter 
rolled in flour or mufhroom powder. Lay your meat in the 
dilb, pour the fauce over it, and fend it to table. This may 
be eat either hot or cold. 

To make flew of Ox - Cheek • 

Take an ox-cheek when frefh killed, take out the teeth 
and loofe bones, rub' it with a little fait, put it into foft water 
juft w*rrn, let it lay three or four hours, then put it into cold 
water, let it ftand all night, wafh it clean and drain it well, 
feafon it with ground pepper and fait, put it into a kettle well 
tinned, put to it five quarts of foft water ; before it boils you 
mud take care to fkim it well, then put in lix large onions, a 
fmall bunch of fweet herbs, flew it gently five or fix hours, 
take out the herbs and let it Hand all night, then take off all 
the fat put in celery, carrots, and turnips cut in pieces, alfo 
Cayenne pepper, and fait, to your tafte ; (lew it two hours more; 
fend up all together in a tureen, and dry toaft on a plate. Make 
fiew of tongue roots the fame way. 

To make Stew of a Shank of Beef. 

Take a (bank of beef feven or eight pounds weight, break 
the bone well, put it into a kettle well tinned, put to it fix 
quarts of foft water, feafon,it with pepper and fait, fkimit when 
it boils ; flew it five or fix hours, let it ftand all night, then 
take off the fat, and put in celery, carrots, turnips, Cayenne, 
and fait; flew it two hours more, then fend it up as the other 
flew. 

To few a Turkey or Fowl . 

First let your pot be very clean, lay four clean fkewers 
at the bottom, lay your turkey or fowl upon them, put in a 
quart of gravy, take a bunch of celery, cut it fmall, and wafh 
k very clean, put it into your pot, with two or three blades 
of mace, let it flew fofily till there is juft enough for fauce, 
then add a good piece of butter rolled in flour, two fpoonfuls 
of red-wine, two of catchup, and juft as' much pepper and fait 
as will feafon it; lay your fowl or turkey in the difh, pourkhe 
fauce over it, and fend it to table. If the fowl or turkey is 
enough before the fauce, take it up, and keep it up till the fauce 
is boiled enough, then put it in, and let it boil a minute or two, 
ap,d difh it up. ' 
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A rolled Rump of Reef 

Cut the meat all off the bone whole, flit the infide down 
from top to bottom, but not through the fkin, fpread it open ; 
take the flefh of two fowls and heeffuct, an equal quantity, 
and as much cold boiled ham (if you have it), a little pepper, 
an anchovy, a nutmeg grated, a little thyme, a good deal of 
parfley, a few mufhrooms, and chop them all together, beat 
them in a mortar, with a half-pint bafon full of crumbs of 
bread ; mix all thefe together, with four yolks of eggs, lay it 
into the meat, cover it up, and roll it round, flick one fkewer 
in, and tie it with a packthread crofs and crofs to hold it to¬ 
gether $ take a pot or large fauce* pan that will juft hold it, lay 
a layer of bacon and a layer of beef cut in thin flices, a piece 
of carrot, fome whole pepper, mace, fweet herbs, and a large 
onion; lay the rolled beef on it; juft water enough to cover 
the top of the beef $ cover it clofe, and let it flew very foftly 
on a flow fire for eight or ten hours, but not too faft. When 
you find the beef tender, which you will know by running a 
fkewer into the meat, then take }t up, cover it up hot, boil 
the gravy till it is good, then ftrain it off, and add fome mufti- 
rooms chopped, fome truffles and morels cut fmall, two fpoon- 
fuls of red or white wine, the yolks of two eggs, and a piece of 
butter rolled in flour j boil it together, fet the meat before the 
fire, bade it with butter, and throw crumbs of bread all over it; 
when the fauce is enough, lay the meat into the difh, and pour 
the fauce over it. Take care the eggs do not curdle ; or you 
may omit the eggs. 


To boil a Rump of Beef the French Fajlnon . 

Take a rump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter difh or Itew-pan, cut three or four 
gafhes in it all along the fide, rub the gafhes with pepper and 
fait, and pour into the difh a pint of red wine, as much hot 
water, two or three large onions cut fmall, the hearts of eight 
or ten lettuces cut fmall, and a good piece of butter rolled in 
a little flour ; lay the flefhy part of the meat downwards, cover 
it clofe, let it flew two hours and a half over a charcoal fire, or 
a very flow coal fire. Obferve that the butcher chops the bone 
fo clofe that the meat may lie as flat as it can in the difh. 
When it is enough, take the beef, lay it in the difh, and pour 
the fauce over it. 

N> B. When you do it in a pewter difh, it is beft done over 
a chafing-difh of hot coals, with a bit or two of charcoal to 
keep it alive. 
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Beef-Efcarlot . 

Take a brisket of beef, half a pound of coarfe fugar, two 
ounces of bay-fait, one ounce of faltpetre, a pound of common 
fait ; mix all together, and rub the beef; lay it in an earthen 
pan, and turn it everyday. It may lie a fortnight in the pickle; 
then boil it, and ferve it up either* with favoys, cabbage, or 
greens, or peas-pudding. 

NB. It eats much finer cold, cut into flices, and fent to 
table. 

A Fricando of Beef 

Cut a few fiices of beef five or fix inches long, and half an 
inch thick, lard it with bacon, dredge it well with flour, and fet 
it before a brifk fire to brown, then put it in a tofling pan, with 
a quart of gravy, a few morels and truffles, half a lemon, and 
flew them half an hour, then add one fpoonful of catchup, the 
fame of browning, and a little Cayenne, thicken your fauce.and 
pour it over your fricando, lay round them force-meat balls, and 
the yolks of hard eggs. 

Beef Olives . 

Take a rump of beef, cut it into freaks of half an inch 
thick, cut them as fquare as you can, and about ten inches 
long, cut a piece of fat bacon as wide as the beef, and about 
three parts as long, put fome yolk of an egg on the beef, put 
the bacon on it, and the yolk of an egg on the bacon, and 
fome good favoury force-meat on that, fome yolk of an egg on 
the force-meat, then roll them up and tie them round with a 
firing in two places; put fome yolk of an egg on them and 
fome crumbs of bread, then fry them brown in a large pan of 
good beef-dripping; take them out and put them to drain; 
take fome butter and put into a ftew-pan, melt it, and put in 
a fpoonful of flour, ftir it well till it is fmooth ; then put a pint 
of good gravy in, and a gill of white wine, put in the olives 
and flew them for an hour ; add fome mufb rooms, truffles and 
morels, force-meat balls and fweetbreads, cut in fmall fquare 
pieces, fome ox-palates ; feafon with pepper and fait, and 
fqueeze the juice of half a lemon ; tofs them up. Be careful 
to Ikim all the fat ofF, then put them in vou£ difh. Garnilh 
with beet-root and lemon. 

To drefs a Fillet of Beef 

It is the infide-of a firloin. You muft carefully cut it all 
out from the bone, grate fome nutmeg over it, a few crumbs 
of bread, a little pepper and fait, a little lemon-peel, a little 
thyme, fome parfley Ihrcd fmall, and roll it up tight; tie it 
with a packthread, roaft it, put a quart of milk and a quarter 
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of a pound of butter into the dripping-pan', and bafte it; when 
it is enough take it up, untie it, leave a litile fkewcr in it to 
bold it together, have a little good gravy in the difh, and fome 
fweet fauce in a cup. You may bafte it with red wine and 
butter,' if you like it better 5 or it will do very well with butter 
only. 

Beef-Steaks rolled . 

Take three or four beef-fteaks, flat them with a cleaver, 
and make a force-meat thus : take a pound of veal beat fine in 
a mortar, the flefh of a large fowl cut fmall, half a pound of 
cold ham chopped fmall, the k;dney-f2t of a loin of veal chop¬ 
ped fmall, a fweetbread cut in little pieces, an ounce of truffles 
and morels firft: ftewed and then ‘cut fmall, fome parfley, the 
yolks of four eggs, a nutmeg grated, a very littie thvtne, a 
little lemon-peel cut fine, a little pepper and fait, and half a 
pint of cream : mix all together, lay it on yourfteaks, roll them 
up firm, of a good fize, and put a little fkewer into them, put 
them into the ftew-pan and fry them of a nice brown ; and 
pour ail the fat quite out, and put in a pint of good fried gravy, 
put one fpoonful of catchup, two fpoonfuls of red wine, a few 
mufhrooms, and let them ftew for half an hour. Take up the 
fteaks, cut them in two, lay the cut fide uppermoft, and pour 

the fauce over it. Garnifh with lemon. 

< 

N ’. B. Before you put the force-meat into the beef, you are 
to ftir it all together over a flow fire for eight or ten minutes. 

71 ? drefs the Infide of a cold Sirloin of Beef \ 

Cut out atl the infide (free from fat) of the firloin in pieces 
as thick as your finger and about two inches long; dredge it 
with a little flour, and fry it in nice butter of a light brown, then 
drain it, and tofs it up in rich gravy that has been well feafoned 
with pepper, fait, fhalot, and an anchovy ; juft before you fend 
it up, add two fpoonfuls of vinegar taken from pickled capers 5 
garnifh with fried oyfters, or what you pleafe. 

* Boullie Beef* 

Take the thick end of a brifket of beef, put it into a kettle 
of water quite covered over, let it boil faft for two hours, then 
keep ftewing it clofe by the fire for fix hours more, and as the 
water waftes fill up the kettle, put in with the beef fome turnips 
cut in little balls, carrots, and fome celery cut in pieces 3 an 
hour before it is-done take out as much broth as will fill your 
foup-difh, and boil in it for that hour turnips and carrots cut out 
yi balls or in little fquare pieces, with fome celery, fait, and 
pepper to your tafte, ferve it up in two diflies, the beef by it- 
felf, and the foup by itfelf 3 you may put piece? of fried bread, 
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if you like it, in your foup, boil in a few knots of greens, and 
if you think your foup will not be rich enough, you may add 
a pound or two of fried mutton chops to your broth when you 
take it from the beef, and let it ftew for that hour in the broth, 
but be fure to take out the mutton when you fend it to the 
table : the foup muft be very clear. 

To make Mock-Hare of a Beajl’s Heart . 

Wash a large bead’s heart clean, and cut off the deaf-ears, 
and ftuff it with feme force-meat, as you do a hare, lay a caul 
of veal Or paper over the top, to keep in the duffing, road it 
either in a cradle-fpit or hanging one, it will take an hour and 
a half before a good fire, bade it with red wine ; when roafted, 
lake the wine out of the dripping-pan and fkim off the fat, and 
add aglafsmore of wine ; when it is hot, put in fome lumps of 
red currant jelly, and pour it in the difh; ferveitup, and fend 
in red currant jelly cut in flices on a faucer. 

Tripe a la Kilkenny . 

T his is a favourite Irifh difh, and is done thus : take a piece 
of double tripe cut in fquare pieces, have twelve large onions 
peeled and wafhed clean, cut them in two, and put them on to 
boil in clean water till they are tender ; then put in your trips 
and boil it ten minutes; pour off aimoft all the liquor, (hake a 
little Hour in, and put fome butter in, and a little fait and muf- 
tard ; duke it all over the fi;e till the butter is melted ; then put 
it in your difh, and fend it to table as hot as poffible. Garnifh 
with barberries or lemon. 

A Tongue and Udder forced. 

First parboil the tongue and udder, blanch the tongue and 
flick it with cloves ; as for the udder, you muft carefully raife 
it, and fill it with force-meat made with veal : firft wafh the in- 
fide with the yolk of an egg, then put in the force-meat, tie the 
ends clofe and fpit them, roaft them, and bafte them with but¬ 
ter ; when enough, have good gravy in the did, and fvveet 
fauce in a cup.. * 

N. B. For variety, you may lard the udder. 

To fricajfee Neats' Tongues brown. 

Take neats* tongues, boil them tender, peel them, cut 
them into thin flices, and fry them in frefh butter; then pour 
out the butter, put in as much gravy as you /hall want for 
fauce, a bundle of fweet herbs, an onion, fome pepper and fait, 
and a blade or two of mace, a glafs of white wine, fimmer all 
together half an hour; then take out your tongue, ftrain the 

gravy. 
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gravy, put it with the tongue in the ftew-pan‘ again, beat up 
the yolks of two eggs, a little grated nutmeg, a piece of butter 
as big as a walnut rolled in flour ; (bake all together for four 
or five minutes. Difh it up and fend it to table. 

To force a Tongue . 

Boil it till it is tender ; let it ftand till it is cold, then cut a 
hole at the root-end of it, take out fome of the meat, chop it 
with as much beef-fuet, a few pippins, fome pepper and fait, a 
little mace beat, fome nutmeg, a few fweet herbs, and the yolks 
of two eggs; beat all together well in a marble mortar ; ftufF 
it, cover the end with a veal caul or buttered paper, roaft it, 
bafte it with butter, and difh it up. Have for fauce good 
gravy, a little melted butter,'the juice of an orange or lemon, 
and fome grated nutmeg; boil it up, and pour it into the 
difh. 

Toflew Neats* Tongues whole . 

Take two tongues, let them ftew in water juft to cover 
them for two hours, then peel them, put them in again with a 
pint of ftrong gravy, half a pint of white wine, a bundle of 
fweet herbs, a little pepper and fait, fome mace, cloves, and 
whole pepper tied in a muflin rag, a fpoonful of capers chop¬ 
ped, turnips and carrots fliced, and a piece of butter rolled ia 
flour ; let all ftew together very foftly over a flow fire for two 
hours, then take out the fpice and fweet herbs, and fend it to 
table. You may leave out the turnips and carrots, or boil them 
by themfelves, and lay them in a difh, juft as you like. 

To drefl a Leg of Mutton a la Royale. 

Having taken off all the fat, fkin, and fhank-bone, lard 
it with bacon, feafon it with pepper and fait, and a round piece 
of about three or four pounds of beef or leg of veal, lard it, 
have ready fome hog's lard boiling, flour your meat, and give 
it a colour in the lard, then take the meat out and put it into 
a pot, with a bundle of fweet herbs, fome parfley, an onion 
ftuck with cloves, two or three blades of mace, fome whole 
pepper, and three charts of gravy; cover it clofe, and let it 
boil very foftly for two hours, meanwhile get ready a fweet- 
bread fplit, cut into four and broiled, a few truffles and mo¬ 
rels ftewed in a quarter of a pint of ftrong gravy, a giafs of red 
wine, a few mufbrooms, two fpoonfuls of catchup, and fome 
afparagus tops; boil all thefe together, then lay the mutton in 
the middle of the difh, cut the beef or veal into flices, make a 
rim round your mutton with the flices, and pour the ragoo over 
ir 9 when you have taken the meat out of the pot, fkim all the 
fat off the gravy ; (train it, and add as much to the other as 
will fill the difh. Garnifii with lemon. 

F 3 A 



70 


THE ART OF COOKERY 


A Leg of Mutton a la Haul Gout. 

Let if hang a fortnight in any airy place, then have ready 
fome cloves of garlic, and fluff it ail over,.rub it with pepper 
and fait ; loafl it, have ready fome good gravy and red wine ill 
the difh, and fend if to table. 

To roajl a Leg of Mutton with Oyfiers . 

Take a leg about two or three days killed, fluff it all over 
with oyfters, and roaft it. Garnifh with horfe-radifh. 

A fecond Way to roajl a Leg of Mutton with Oyfers. 

Stuff a leg of mutton wiih mutton-fuet, fait, pepper, 
nutmeg, and the yolks of eggs ; then roaft it, ftick it all over 
with cloves, and when it is about half done, cut o ff fome of 
the under-fide of the flefhy end in little bits, put thefe into a 
pipkin with a pint of oyiiers, liquor and all, a little fait and 
mace, and half a pint of hot water: ftevv them till half the li-' 
quor is wafted, then put in a piece of butter rolled in flour, 
fhake all together, and when the mutton is enough, take it up; 
pour this^auceover it, and fend it to table. 

To roajl a Leg of Mutton with Cockles. 

Stuff it all over'with cockles, and roaft it. Garnifh with 
horfe-radifh. 

I A Shoulder of Mutton en Epigram* 

Roast it almoft enough, then very carefully take off the fkln 
about the thicknefs of a crown-piece, and the fhank-bone with 
it at the end ; then feafon that fkin and fhank-bone with pep¬ 
per and fait, a little lemon- peel cut fmall, and a few fweet herbs 
and crumbs of biead, then lay this on the gridiron, and let 
it be of a fine brown ; in the mean time take the reft of the 
meat, and cut it like a hafh about the bignefs of a fhilling; fave 
the gravy and put to it, with a few fpoonfuls of ftrong gravy, 
half an onion cut fine, a little nutmeg, a little pepper and fait, 
a little bundle of fweet herbs, fome gerkins cut very fmall, a 
few mufhrooms, two or three truffles cut fmall, two fpoonfuls 
of wine, either red or white, and throw a little flour over the 
meat ; let all thefe flew together very foftly for five or fix mi¬ 
nutes, but be fure it does not boil ; take out the fweet herbs, 
and put the hafh into the difh, lay the broiled upon it, and fend 
it to table. 

A Harrico of Mutton. 

Take a neck or loin of mutton, cut it into thick chops, 
flour them, and fry them brown in a little butter ; take them 
our, and lay them to drain on a fieve, then put them into a 
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ftcw-pan, and cover them with gravy ; put in a whole onion 
and a turnip or two, and ftew them till tender : then take out 
the chops, ftrain the liquor through a fieve, and fkim oft all the 
fat} put a little butter in the ftew-pan and melt it, with a 

fpoonful of flour, ftir it well till it is fmooth, then put the li¬ 
quor in, and ftir it well all the time you are pouring it, or it 

will be in lumps ; put in your chops and a glafs of Lifbon ; 

have ready fome carrot about three quarters of an inch long, and 
cut round with an apple-corer, fome turnips cut with a turnip- 
fcoop, a dozen fmall onions all blanched well'} put them to 
your meat, and feafon with pepper and fait ; flew them very 
gently for fifteen minutes, then take out the chops with a fork, 
lay them in your difh, and pour the ragoo over it. Garnifh 
with beet-root. The wine may be omitted. 

To French a Hind ♦ Saddle of Mutton . 

It is the two chumps of the loins. Cut off the rump, 2nd 
carefully lift up the fkin with a knife : begi'11 at the broad end, 
but be fure you do not crack it nor take it quite oft 7 ; then take 
fome flices of ham or bacon chopped fine, a few truffles, fome 
young onions, fome parfley, a little thyme, fweet-marjoramj 
winter-favory, a little lemon-peel, all chopped fine, a little 
mace and two or three cloves beat fine, half a nutmeg, and a 
little pepper and faltj mix all together, and throw over the 
meat where you took off -the Ikin, then lay on the fkin again, 
and faften it with two fine fkewers at each fide, and roll it in 
well-buttered paper. It will take 2wo hours roafting: then 
take oft' the paper, bafte the meat, ftrew it all over with crumbs 
of bread, and when it is of a fine brown take it up,. For fauce 
take fix large fhalots, cut them very fine, put them into a fauce- 
pan with two fpoonfuls of vinegar and two of white wine; 
boil them for a minute or two, pour it into the difh, and garriifh 
with horfe-radifh. 

Another French JVay , called St. Menehout. 

Take the hind-part of a chine of mutton, take off the fkin, 
lard it with bacon, feafon it with pepper, fait, mace, cloves 
beat, and nutmeg, fweet herbs, young onions, and parfley, all 
chopped fine } take a large oval or a large gravy-pan, lay layers 
of bacon, and then layers of beef all over the bottom ; lay in the 
mutton} then lay layers of bacon on the mutton, and then a 
layer of beef, put in a pint of wine, and as much good gravy 
as will flew it, put in a bay-leaf and two or three fhalots, 
cover it clofe, put fire over and underwit (if you have a clofe- 
pan), and Jet it ftand ftewitrg for two hours} when done, take 
it out, ftrew crumbs of bread all over it, and put it into the 
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oven to brown, ftrain the gravy it was ftewed in, and boil it 
till there is juft enough for fauce ; lay the mutton into a difh, 
pour the fauce in, and ferve it up. You muft brown it before 
a fire, if you have not an oven. 

Cutlets a la Maintenon . A very good Dijb . 

Take a neck of mutton, cut it into chops, in every chop 
muft be a long bone ; take the fat off the bone, and fcrape it 
clean ; have fome bread-crumbs, parfley, marjoram, thyme, 
winter-favory, and bafil, all chopped fine, grate fome nutmeg 
on it, fome pepper and fait ; mix thefe all together, melt a 
little butter in a flew-pan, dip the chops in the butter, then roll 
them in the herbs, and put them in half-fheets of buttered paper ; 
leave the end of the bone bare, then broil them on a clear fire 
for twenty minutes: fend them up in the paper with poivrade- 
fauce in a boat. 


Mutton-Chops in Difguife . 

Take as many mutton-chops as you want, rub them with 
pepper, fait, nutmeg, and a little paifley ; roll each chop in half 
a iheet of white paper, well buttered on the infide, and rolled 
on each end clofe. Have fome hog’s-lard, or beef-dripping, 
boiling in a ftew«pan ; put in the fteaks, fry them of a fine 
brown, lay them in your difh, and garnifh with fried parfley; 
throw fome all over, have a little good gravy in a cup ; but take 
great care you do not break the paper, nor have any fat in the 
difh ; but let them be well drained. 

To drefs a Leg of Mutton to eat like Venifon . 

Take a hind-quarter of mutton, and cut the leg in the 
fhape of a haunch of venifon, fave the blood of the fheep and 
fieep the haunch in it for five or fix hours, then take it out and 
roll it in three or four fheets of white paper well buttered on the 
infide, tie it with a packthread, and roaft it, bailing it with 
good beef-dripping or butter. H will take two hours at a good 
fire, for your mutton muft be fat and thick. About five or fix 
rninutes before you take it up, take off the paper, bafte it with a 
piece of butter, and fhake a little flour over it to make it have 
a fine froth, and then have a little good drawn gravy in a bafon, 
and fweet fauce in another. Do not garnifh with any thing. 

To drefs Mutton the Turkijh Way, 

First cut your meat into thin flices, then wafh it in vine¬ 
gar, and put it into a pot or fauce pan that has a clofe cover to 
it, put in fome rice, whole pepper, and three or four whole 
onions; let all thefe flew together, fkimming it frequently; 

when 
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when it is enough, take out the onions, and feafon it with fait 
to your palate, lay the mutton in the difh, and pour the rice 
and liquor over it. 

iV. B. The neck or leg are the beft joints to drefs this way ; 
put to a leg four quarts of water, and a quarter of a pound of 
rice; to a neck, two quarts of water, and two ounces of rice. 
To every pound of meat allow a quarter of an hour, being clofe 
covered. If you put in a blade or two of mace, and a bundle 
of fweet herbs, it will be a great addition* When it is juft 
enough, put in a piece of butter, and take care the rice do not 
burn to the pot. In all thefe things you fhould lay fkewers at 
the bottom of the pot to lay your meat on, that it may not 
flick, 

A Hodgepodge of Mutton. 

Cut a neck or loin of mutton into fteaks, take off all the 
fat, then put the fteaks into a pitcher, with lettuce, turnips, 
carrots, two cucumbers cut in quarters, four or five onions, 
and pepper and fait ; you muft not put any water to it, and 
flop the pitcher very clofe, then fet it in a pan of boiling water, 
let it boil four hours, keep the pan fupplied with frefh boiling 
water as it waftes. 

A Shoulder of Mutton with a Ragoo of Turnips . 

Take a fhoulder of mutton, get the blade bone taken out 
as neat as poflible, and in the place put a ragoo, done thus 1 
take one or two fweetbreads, fome cockVcombs, half an 
ounce of truffles, fome mufhrooms, a blade or two of mace, a 
little pepper and fait; ftew all thefe in a quarter of a pint of 
good gravy, and thicken it with a piece of butter rolled in 
flour, or yolks of eggs, which you pleafe: let it be cold be¬ 
fore you p.ut it in, and fill up the place where you took the 
bone out juft in the form it was before, and few it up tight; 
take a large deep ftew* pan, or one of the round deep copper 
pans with two handles, lay at the bottom thin flices of bacon, 
then flices of veal, a bundle of parfley, thyme, and fweet 
herbs, fome whole pepper, a blade or two of mace, three or 
four cloves, a large onion, and put in juft thin gravy enough 
to cover the meat; cover it clofe, and let it ftew two hours, 
then take eight or ten turnips, pare them, and cut them into 
what fhape you pleafe, put them into boiling water, and let 
them be juft enough ; throw them into a fieve to drain over 
the hot water that they may keep warm ; then/take up the 
mutton, drain it from the fat, lay it in a diih, and keep it hot 
covered ; ftrain the gravy it was ftewed,in, and take off all the 
fat, put in a little fair, a glafs of white wine,’ two fpoonfuls of 
catchup, and a piece of butter rolled in flour, boii them to¬ 
gether 
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geth»r fill there is juft enough for fauce ; then put in ihe tur- 
|Hps, give them a boil up, pour them over the meat, and fend 
it to table. You may fry the turnips of a light brown, and 
tofs them up with the Sauce j, but tha^c U according to your 
palate. 

Note: For a change you may leave out the turnips, and 
a bunch of celery cut and wafted clean, and tic wed in a 
yery little water, till it is quite tender, and the water alrnoit 
boiled away. Pour the gravy, as before directed, into it, and 
boil it up till the faurc is good: or you may leave both thefts 
out, and add tru&es, morels, frefh and pickled muft rooms, *and 
*ru choke-bottoms. 

N. B. A (boulder of veal without the knuckle, half roafted, 
very quick and brown, and then done like the mutton, eats 
well. Do not garnilh your mutton, but garnifh your veal 
with lemon* 


T<? fluff a Leg or Shoulder of Mutton. 

Take a little .grated bread, home beef-fuet, the yolks of 
4brec hard eggs, three anchovies, a bit of onion, forne pepper 
»nd fait, a little thyme and winter-favory, twelve oyfters, and 
fome nutmeg grated j mix all thefe together, fhred them very 
fine, work item up with raw egg€ like a pafle, fluff your mut- 
under the flein in the thickeft place, or where you pleafe, 
and roaft it* for 'fauce, take fome of the oyfler-liquor, fom^ 
claret, one anchovy, a little nutmeg, a bit of onion, and a 
few oy&ers ; flew all thefe, together, then take out your onion, 
pour fauce under your mutton, and fend it to table. Garnift 
with horfe-radtfh. 

Oxford John * 

Keep a leg of mutton till it is ftale, cut it into thin collops, 
and take out all the finews and fat, feafon them with pepper 
and fait, a little beaten mace, and ftrew among them a little 
ftred par {ley, thyme, and three or four fhalots; put about 4 
quarter of a pound of butter in a ftew-pan, and make it hot, put 
all your collops in, keep them flirring with a wooden fpoon 
till they are three parts done, and then add a pint of gravy, a 
little juice of lemon, and thicken it with butter rolled in floury 
let it fimmer four or five minutes, and they will be enough. 
Take care you do not let.them boil, nor have them ready be- 
.fore you want them,, for they will grow hard; fry fome bread 
fippetsarid throw over and round them, and fend them up hot. 

m 

Mutton Rumps a la Braife. 

Take fix mutton-rumps, and boil them for fifteen minutes 
in water 5 take them out, cut them in two, and put them into 

a flew- 
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ft (lew-pan with half a pint of good gravy, a gill of white wine, 
an onion ftuck with doves, a little fait and Cayenne pepper, 
cover them clofe and ftew them till tender ; take them out and 
the onion, (kim off all the fat, thicken the gravy with a little 
butter rolled in flour, a fpoonfu! of browning, the juice of half 
a lemon j boil it up till it is fmooth, but not too thick ; put in 
your rumps, give them a tofs or two, difli them up hot, Gar- 
ni£h with horfe-radifh and beet-root. 

For variety, you may leave the rumps whole, and lard fix 
kidneys on one fide, and do them the fame as the rumps, only 
not boil them, and put the rumps in the middle of the difli, and 
kidneys round them, with fauce over all. The kidneys make 
a pretty flde-difh of themfelves. 

Sheeps' Rumps with Rice . 

Take fix rumps, put them into a flew-pan, with fome 
mutton -gravy enough to fill it 5 ftew them about half an hour * 
take them up and let them ftand to coo), then put into the li¬ 
quor a quarter of a pound of rice, an onion ftuck with cloves, 
and a blade or two of mace ; let it boil till the rice is as thick 
as a pudding, but take care it does not ftick to the bottom, 
which you muft prevent by flirring it often ; in the mean time 
take a clean ftew-pan, pu’c a piece of butter into it j dip your 
rumps in the yolks of eggs beat, and then in crumbs of bread 
with a little nutmeg, lemon-peel, and a very little thyme in it, 
fry them in the butter of a fine brown, then take them out, lay 
them in a difli to drain, pour out all the fat, and tofs the rice 
into that pan $ ftir it all together for a minute or two, then lay 
the rice into the difli, and the rumps all round upon the rice ; 
Have ready four eggs boiled hard, cut them into quarters, lay 
them round the difli with fried parfiey between them, and fend 
it to table. 

% 

Mutton Kebohbed . 

Take a loin of mutton and joint it between every bone; 
feafon it with pepper and fait moderately, grate a fmail nutmeg 
all over, dip the chops in the yolks of three eggs, and have ready 
crumbs of bread and fweet herbs, dip them in, and clap them 
together in their former fhape again, and put it on a fmail fpit; 
roaft it before a quick fire, fet a difli under, and bafte it with 
a little piece of butter, and then keep bailing with what comes 
from it, and throw fome crumbs of bread and fweet herbs all 
over it while roafting ; when it is enough take it up, lay it in 
the difli, and have ready half a pint of good made gravy and 
what comes from the mutton $ take two fpoonfuls of catchup, 
and mix a tea*fpoonful of flour with it and put to the gravy, 
$ir it together and give it a boil, and pour over the mutton. _ 
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N. B . You muft obferve to take off all the fat of the infide, 
and the (kin of" the top of the meat, and fome of the fat, if there 
be too much. When you put what comes from your meat into 
the gravy, obferve to pour out all the fat. 

A Neck of Mutton , called The Hajly Dijh . 

Take a large pewter or filver di/b, made like a deep foup- 
difh, with an edge about an inch deepen the inftde, oh which 
the lie? fixes (with an handle at top) fo faft that you may lift it 
up full by that handle without falling. 'This difh is called a 
necromancer. Take a neck of mutton about fix pounds, take 
off the,/kin, cut it into chops, not too thick, flice a French 
joll thin, peel and /lice a very large onion, pare and /lice three 
or four turnips, lay a row of mutton in the difb, on that a row 
of roll, then a row of.turnips, and then onions, a little fait, 
then the meat, and fo on j put in a little bundle of fweet herbs, 
and two or three blades of mace ; have a tea-kettle of water 
boiling, fiii the difh, and cover it clofe, hang the difh on the 
back of two chairs by the run, nave ready three /heets of brown 
paper, tear each /beet into five pieces, and draw them through 
your hand, light one piece and hold it under the bottom of the 
difb, moving the paper about, as faft as the paper burns ; light 
another till all is burnt, and your meat will be enough. Fifteen 
minutes juft does it; Send it to table hot in the difh. 

N. B. This dish was firft contrived by Mr. Rich, and is 
much admired by the nobility. 

To bake La?nb and Rice . 

Take a neck or loin of lamb, half roaft it, take it up, cut 
it into fteaks, then take half a pound of rice boiled in a quart 
of water ten minutes, put it into a quart of good gravy, with 
two or three blades of mace, and a little nutmeg. Do it over 
a ftove or /low fire till the rice begins to be thick ; then take it 
off, ftir in a pound of butter, and when that is quite melted, 
fHr in the yoiks of fix eggs, firft beat; then take a difb and 
butter it all over, take the fteaks and put a little pepper and fait 
over them, dip them in a little melted butter, lay them into the 
difh, pour the gravy which comes out of them over them, and 
then the rice ; beat the yolks of three eggs and pour all over, 
fend it to the oven, and bake it better than half an hour. 

To fry a Loin of Lamb. 

Cut your lamb into chops, rub it over on both fidcs with 
the yolk of an egg, and fprinkle fome bread crumbs, a little 
parflev, thyme, marjoram, and winter-favory chopped very fine, 
and a little lemon-peal chopped fine j fry it in butter of a nice 

light 
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light brown, fend it up in a difh by itfelf. Garnifh with a good 
deal of fried parfley. 

Another Way of frying a Neck or Loin of Lamb . 

Cut it into thin fteaks, beat them with a rolling-pin, fry 
them in half a pint of ale, feafon them with a little fait, and 
cover them clofe; when enough, take them out of the pan, 
lay them in a plate before the fire to keep hot, and pour all 
out of the pan into a bafon ; then put in half a pint of white 
wine, a few capers, the yolks of two eggs beat, with a little 
nutmeg and a little fait; add to this the liquor they were fried 
in, and keep ftirring it one way all the time till it is thick, then 
put in the lamb, keep fhaking the pan for a minute or two, lay 
the fteaks into the difh, pour the fauce over them, and have 
fome parfley in a plate before the fire to crifp. Garnifh your 
difh with that and lemon. 

Lamb - Chops • larded. 

Cut the beft end of a neck of lamb in chops, and lard one 
fide, feafon them with beaten cloves, mace and nutmeg, a little 
pepper and fait; put them into a ftew-pan, the larded fide up- 
permoft:; put in half a pint of gravy, a gill of white wine, 
an onion, a bundle of fweet herbs, ftew them gently till tender ; 
take the chops out, fkim the fat clean off, and take out the 
onion and fweet herbs; thicken the gravy with a little butter 
rolled in flour, add a fpoonful of browning, a fpoonful of catchup, 
and one of lemon-pickle. Boil it up till it is fmooth, put in 
the chops larded fide down, ftew them up gently f^i a minute 
or two ; take the chops out and put the larded file uppermoft 
in the difh, and the fauce over them. Garnifh with lemon and 
pickles of any fort; you may add truffles and morels and pickled 
mufhrooms in the fauce, if you pleafe; or you may do the 
chops without larding. 

Lamb-Chops en Ca for ole. 

Cut a loin of lamb in chops, put yolk of egg on both fides, 
and ftrew bread crumbs over, with a little doves and mace, 
pepper and fait mixed ; fry them of a nice light brown, and put 
them round in a difh clofe as you can, and leave a hole in the 
middle to put the following fauce in : all forts of fweet herbs 
and parfley chopt fine, ftewed a little in fome good duck gravy. 
Garnifh with fried parfley. 

To drefs a Dijh of Lamb's Bits. 

Skin the ftones and fplit them, lay them on a dry cloth with 
the fweethreads and liver, and dredge them well with flour, 

and 
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and fry them in boiling lard, or butter, a light brown, then lay 
them on a fieve to drain, fry a good quantity of parfley, lay 
your bits on the difh, and the parfley in lumps over it, pour 
melted butter round them. 

'•tk. 

To drefs Veal a la Bourgmfe, 

Cut pretty thick Alices of veal, lard them with bacon, and 
feafon them with pepper, fait, beaten mace, cloves, nutmeg, 
and chopped parfley; then take the flew-pan and cover the 
bottom with flices of fat bacon, lay the veal upon them, cover 
it, and fet it over a very flow fire for eight or ten minutes, juft 
to be hot and no more, then brifk up your fire, and brown your 
veal on both Tides, then (hake fome flour over it add brown it; 
pour in a quart of good broth or gravy, cover it clofe, and let 
it ftew gently till it is enough ; when enough, take out the 
flices of bacon, and fkim all the fat off clean, and beat up the 
yolks of three eggs with fome of the gravy; mix all together, 
and keep it ftirring one way till it is fmooth and thick, theri 
take it up, lay your meat in the difb, and pour the fauce over 
it. Garnifh with lemon. 

Jl difgulfed Leg of Veal and Bacon . 

Lard your veal all over with flips of bacon and a little, 
lemon-peel, and boil it with a piece of bacon; when enough, 
take it up, cut the bacon into flices, and have ready fome dried 
fage and pepper rubbed fine ; rub over the bacon, lay the veal 
in the difh and the bacon round it, ftrew it all over with fried 
parfley, and have green-fauce in cups, made thus: take two 
handfuls of forre), pound it in a mortar, and fqueeze Out the 
juice, put it into- a fauce-pan with fome melted butter, a little 
fugar, and the juice of a lemon. Or you may make it thus : 
beat two handfuls of forrel in a mortar, with two pippins quar¬ 
tered, fqueeze the juice out, with the juice of a lemon, or vi¬ 
negar, and fweeten it with fugar. 

Loin of Veal en Epigram, 

Roast a fine loin of veal as dire£Ted in the chapter for 
roafting; take it up, and carefully take the fkin off the back part 
without breaking; take and cut out all the lean meat, but 
mind and leave the ends whole, that it may hold the following 
mincs-meau : mince all the meat very fine with the kidney 
part, put it in a little veal gravy, enough to moiften it with the 
gravy that comes from the loin ; put in a little pepper and fait, 
fome lemon-peel (bred fine, the yolks of three eggs, a fpoonful 
of catchup, and thicken it with a little butter rolled in flour ; 
give it a fhake or two over the fire and put it into the loin, and 

then 
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then pull the fkin over ; if the (kin fhould not quite cover it, 
give it a brown with a hot iron, or put it in an oven for fifteen 
minutes. Send it up hot, and, garnifh with barberries and le¬ 
mon* 

*To make a Porcupine of a Breaji of Veal, 

Bone the finefi and larged bread: of veal you can get, rub it 
over with the yolks of two eggs, fpread it on a table, lay over it 
a little bacon cut as thin as podible, a handful of parfley (bred 
fine, the yolks of five- hard-boiled eggs chopped fmall, a little 
lemon-peel cut fine, nutmeg, pepper, and fait to vour taffe* 
and the crumb of a penny loaf deeped in cream $ roll the breaiJ: 
clofe, and fkewer it up, then cut fat bacon a'nd the lean of ham 
that has been a little boiled, or it will turn the veal red, and 
pickled cucumbers about two inches iong to anfwer the ocher 
hidings, and lard it in rows, firft ham, then bacon, then cu¬ 
cumbers, till you have larded it ail over the veal ; put it in a 
deep earthen pot with a pint'of water, and cover it and fet it 
in a (low oven two hours j when it comes from the oven (kirn 
the fat off, and drain the gravy through a licve into a dew-pars, 
put in a glafs of white wine, a little lemon pickle, and caper- 
liquor, a fpoonful of muffiroom catchup, thicken it with a little 
butter rolled in flour, lay your porcupine on the difh, and poor 
it hot upon it, cut a roll of force-meat in four flices, lay one at 
each end and the other at the Tides; have ready your fweet- 
hread cut in flices and fried, lay them round it with a few muih- 
rooms. It is a grand fccttom-difh when game is not to be 
bad. 

N. B. Make the force-meat of a few chopped oyflers, the 
crumbs of a penny loaf, half a pound of beef-fuet fh»ed fine, and 
the yolks of four eggs ; mix them well together with nutmegs, 
Cayenne pepper, ai\d fait to your tafte, fpread it on a veal caul, 
and roll it up clofe like a collared eel, bind it in a cloth, and 
boil it one hour. 

A Pillow of Veal, 

Take a neck or bread of veal, half road it, then cut it into 
fix pieces, feafon it with pepper, fait, and nutmeg ; take a pound 
of rice, put to it a quart of broth, (ome mace, and a little fait, 
do it over a dove or very flow fire till it is thick, but butter 
the bottom of the difh or pan you do it in ; beat up the yolks 
of fix eggs and dir into it; then take a little round deep difh, 
butter it, lay fome of the rice at the bottom, then lay the veal 
on a round heap, and cover it all over with rice, wafh it over 
with the yolks of eggs, and bake ic an hour and a half; then 
open the top and pour in a pint of rich good gravy. Garnifh 
with a Seville orange cut in quarters, and fend it to table 
hot. 
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7 $ make a Frtcando of VeaL 

Cut fteaks half an inch thick and fix inches long out of 
the thick part of a leg of veal, lard them with fmall cardoons, 
and duft them with flour, put them before the fire to broil 
a fine brown, then put them into a large tofling-pan, with 
a quart of good gravy, and let it flew half an hour, then put in 
two tea-fpoonfuls of lcmon-pickle, a meat-fpoonful of walnut- 
catchup, the fame of browning, a flice of lemon, a little an¬ 
chovy and Cayenne, a few morels and truffles ; when your 
fricandos are tender, take them up, and thicken your gravy 
with flour and butter, ftrain it, place your fricandos in the difh, 
pour your gravy on them : garnifh with lemons and barberries. 
You may lay round them force-meat balls fried, or force-meat 
rolled in a veal caul, and yolks of eggs boiled hard. 

Bombarded VeaL 

Get a fillet of veal, cut out of it five lean pieces as thick as 
your hand, round them up a little, then lard them very thick 
on the round fide with little narrow thin pieces of bacon, take 
five fheeps > tongues (being fir ft boiled-and blanched), lard 
them here and there with very little bits of lemon-peel, and 
make a well-feafoned force-meat of veal, bacon, ham, beef- 
fuet, and anchovy beat well ; make another tender force-meat 
of veal, beef-fuet, mufhrooms, fpinage, parfley, thyme, fweet- 
jnarjoram, winter-favory, and green onions. Seafon with 
pepper, fait, and mace ; beat it well, make a round ball of the 
other force-meat and fluff in the middle of this, roll it up in a 
veal caul, and bake it; what is left, tie up like a Bologna 
faufage and boil it, but fi:ft rub the caul with the yolk of an 
egg ; put the larded veal into a flew-pan with fome good 
gravy, and flew it gently till it is enough ; fkim off the fat, put 
in fome truffles and morels, and fome mufhrooms. Your force¬ 
meat being baked enough, lay it in the middle, the veal round 
it, and the tongues fried, and laid between ; the boiled cut into 
flices and fried, and throw all over. Pour on them the fauce. 
You may add artichoke-bottoms, fweetbreads, and cocks¬ 
combs, if you pleafe. Garnifh with lemon, 

Veal Rolls. 

Take ten or twelve little thin flices of veal, lav on them 
fome force meat, according to your fancy, roll them up, and 
tie them juft acrofs the middle with coarfe thread, put them on 
a bird-fpit, rub them over with the yolks of eggs, flour them, 
and batte them with butter. Half an hour will do them. Lav 

» X. v 

them into a difh, and have ready fome good gravy with a few 

9 truffles 
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truffles and morels, and Tome mufhrooms. Garnifh with 
lemon. 

Veal Olives. 

Cut them out of a leg of veal, and do them the fame as 
Veef olives, with the fame fauce and garnifh. 

Or thus : cut fome flices of a leg of veal, about three inches 
long* and two broad, cut them thin, fpread them on the table, 
and hack them with the back of a knife ; put fome yolk of egg 
over them, and fome favoury force-meat on the egg as thick as 
the veal, then fome yolk of egg over it; roll them up tight, 
and tie them with a firing ; rub them all over with yolk of egg, 
and ftrew bread-crumbs over them ; have ready a pan of boil¬ 
ing fat; fry them of a gold colour, put them before the fire to 
drain. Have ready the following ragoo : put about two ounces 
of butter in your ftew-pan, and melt it, put a fpoonful of flour, 
and ftir it about till it is fmall ; put a pint of gravy, a glafs of 
white wine, fome pepper and fait, a little cloves and mace, a 
little ham or lean bacon cut fine, two fhalots cut fine, arid half 
a lemon, flew them gently for ten minutes, ftrain it through a 
fieve, fleim off the fat, then put it into your pan again, add a 
fweetbread cut in pieces, artichoke-bottoms cut in pieces, fome 
force-meat bails, a few .truffles and morels, and mufhrooms, a 
fpoonful of catchup, give them a boil up; put your olives in 
the difh, and pour the ragoo over them. Garnifh with lemon. 

Olives of Veal the French Way • 

Take two pounds of veal, fome marrow,*-two anchovies, 
the yolks of two hard eggs, a few mufhrooms, and fome oyf- 
ters, a little thyme, marjoram, parfley, fpinage, lemon-peel, 
fait, pepper, nutmeg, and mace, finely beaten, take your veal 
caul, lay a layer of bacon and a layer of the ingredients, roll 
it in the veal caul, and either roaft it or bake it. An hour 
will do either. When enough, cut it into flices, lay it into your 
difh, and pour good gravy over it. Garnifh with lemon. 

Veal Blanquets . 

Roast a piece jof fillet of veal, cut off the (kin and nervous 
parts, cut it into little thin bits, put fome butter into a flew-pan 
over the fire with fome chopped onions, fry them a little, then 
add a duft of flour, ftir it together, and put in fome good broth 
or gravy, and a bundle of fweet herbs; feafon it with fpice, 
make it of a good tafte, and then put in your veal, the yolks 
of two eggs beat up with cream and grated nutmeg, fome chop¬ 
ped parfley, a f)ia!ot, fome lemon-peel grated, and a little 
juice of lemon. Keep it ftirring one-way; when enough, difh 
it up. 

G A Shoulder 
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A Shoulder of Veal a la Piedmoniotfe • 

Take a fhoulder of veal, cut off the {kin that it may hang 
at one end, then lard the meat with bacon and ham, and fea¬ 
fon it with pepper, fait, mace, fweet herb?, parfley, and lemon- 
peel ; cover it again with the fkin, flew it with gravy, and when 
it isjufl tender, take it up j then take forrel, fome lettuce chop¬ 
ped final!, and flew them in fome butter with parfley, onions, 
and mufhrooms ; the herbs being tender put to them fome of 
the liquor, fome fweetbreads and fome bits of ham. Let all 
flew together a little while ; then lift up the fkin, lay the dewed 
herbs over and under, cover it with the fkin again, wet it with 
melted butter, flrew it over with crumbs of bread, and fend it 
to the oven to brown ; ferve it hot, with fome good gravy in 
the difh : The French drew it over with "Parmefan before it 
goes to the oven. 

Sweetbreads of Veal d la Dauphine . 

Take the larged fweetbreads you can get, and lard them ; 
open them in fuch a manner as you can fluff in force-meat, 
three will make a fine difh: make your force-meat with a 
large fowl or young cock ; fkin it, and pluck off all'the flefh ; 
take half a pound of fat and lean bacon, cut .thefe very fine 
and beat them in a mortar $ feafon it with an anchovy, fome 
nutmeg, a little lemon-peel, a very little thyme, and fome 
parfley ; mix thefe up with the yolks of two eggs, fill your 
fweetbreads and fallen them with fine wooden fkewers ; take 
the ( flevv pan, lay layers of bacon at the bottom of the pan, 
feafon thetfi with pepper, fair, mace, cloves, fweet herbs, and 
a large onion fliced ; upon that lay thin flices of veal, and then 
lay on your fweetbreads ; cover it clofe, let it daod eight or 
ten minutes over a flow fire, and then pour in a quart of boiling 
water or broth; cover it clofe, and let it flew two hours very 
foftly ; then take out the fweetbreads, keep them hot, drain the 
gravy, fkitn all the fat off, boil it up,till there is about half a 
pint, put in the fweetbreads, and give them two or three mi¬ 
nutes flew in the gravy^ then lay them in the difh, and pour 
the gravy over them. Garnifh with lemon. 

Another TV ay to drefs Sweetbreads . 

Do not put any water or gravy into the dew-pan, but put 
the fame veal and bacon over the fweetbreads, and feafon as 
under diredled ; cover them clofe, put fire over as well as un¬ 
der, and when they are enough, take out the fweetbreads, put 
in a ladleful of gravy, boil ir, and drain it, fkim off all the 
fat, let it boil till it. jellies, then put in the fweetbreads to 

glaze; 
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glaze ; lay effence of ham in the difh, and lay the fweetbreads 
upon it; or make a very rich gravy with mufbrooms, truffle?, 
and morels, a glafs of white wine, and two fpoonfuls of 
catchup. Garnifh with cocks-combs forced, and ftewed in 
the gravy. 

A/. B ? You may add to the firft^ truffles, morels, mufhroom?, 
cock’s combs, palates, artichoke-bottoms, two fpoonfuls of white 
wine, two of catchup, or juft'as you pleafe. 

*** There are many ways of dreffing fweetbreads ; you 
may lard them with thin flips of bacon, and roaft tfiem with 
what fauce you pleafe; or you may marinate them, cut them into 
thin flices, flour them and fry them. Serve them up with fried 
pariley, and either butter or gravy. Garnifh with lemon. 

Sweetbreads en Cordonriier. 

Take three fweetbreads and parboil them, take a (lew-pan. 
and lay layers of bacon or ham and, veal, over that lay the^ 
fweetbreads on with the upper fide downwards, put a layer of 
veal aud bacon over them, a pint of veal broth, three or four 
blades of mace, flew them gently three quarters of an hour; 
take the fweetbreads out, ftrain off the gravy through a iieve, 
and fkim off the fat; make an aumlet of yolks of eggs in the 
following manner t beat up four yolks of egg, put two in a 
plate, and put them over a ftew-pan of water boiling on the 
fire, put another plate over them, and they will foon be done ; 
put a little fpinage juice into the other half and ferve it the fame ; 
cut it out in fprigs or what form you pleafe, and put it over 
the fweetbreads in the difh, and keep them as hot as you can ; 
put fome butter rolled in flour to thicken the gravy, two yolks 
of eggs beat up in a gill of cream ; put it over the fire and keep 
ftirring it one way till it is thick and fmooth ; put it under the 
fweetbreads and fend them up. Garnifh with lemon and beet* 
root. 

Calf's Chitterlings , or AndouiUis . 

Take fome of the largeft calf’s nuts, cleanfe them, cut 
them in pieces proportionable to the length of the puddings 
you defign to make, and tie one end to thofe pieces ; then take 
fome bacon, with a calf’s udder and chaldron blanched and 
cut into dice or flices* put them into a ftew-pan and feafon 
with fine fpice pounded, a bay leaf, fome fait, pepper, and fhalot 
cut fmall, and about half a pint of cream ; tofsitup, take off the 
pan and thicken your mixture with four or five yolks of eggs, 
add fome crumbs of bread, then fill up your chitterlings with 
the fluffing ; keep it warm, tie'the other ends with packthread, 
blanch and boil them like hog’s chitterlings, let them grow 
«old in their own liquor before yc\i ferve them up ; broil them 

G 2 over 
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over a moderate fire, and ferve them up pretty hot.- This 
fort of andouilles or puddings mult be made in fummer, 
when hogs are feldom killed. 

To drefs Calf's Chitterlings curioufly. 

Cut a calPs nut in fidces of its length, and the thicknefs of a 
finger, together with fome ham, bacon, and the white of 
chickens cut after the fame manner ; put the whole into 2 
ftew-pan feafoned with fait, pepper, fweet herbs, and fpice 
then take the guts cleanfed, cut and divide them in parcels, and 
fill them with your dices ; then lay in the bottom of a kettle or 
pan fome flices of b2Con and veal, feafon them with fome pep¬ 
per, fair, a bay leaf, and an onion, and lay fome bacon and 
veal over them : then put in a pint of white wine, and let it flew 
foftly, clofe covered, with fire over and under it, if the pot or 
pan vyill allow it; then broil the puddings on a fheet of white 
paper, well buttered on the infide. 

To drefs a Calf's Liver in a Caul. 

Take off the under-fkins, and fbred the liver very finally 
then take an ounce of truffles and morels chopped final], with- 
paifley; roaft two or three onions, take off their outermoft 
coats, pound fix cloves and a dozen coriander-feeds, add them 
to the onions, and pound them together in a marble mortar ^ 
then take them out, and mix them with the liver; take a pint 
of cream, half a pint of milk, and feven or eight new-laid eggs $ 
beat them together, boil them, but do not let them curdle, 
ill red a pound of fact as fmail as'you can, half melt it in a 
pan, and pour it into your egg and cream, then pour it into 
your liver, then mix. all well together, feafon it with pepper, 
fait, nutmeg, and a little thyme, and let it ffand till it is cold j 
fpread a caul over the bottom and fides of the ftew-pan, and put 
in your hafbed fiver and cream all together, fold it up in the 
caul in the fhape of a calPs liver, then turn it upfide down 
carefully, lay it in a difh that will bear the oven, and do it over 
with beaten egg, dredge it with grated bread, and bake it in an 
oven. Serve it up hot for a nrft courfe. 

To roaft a Calf's Liver. 

Lard it with bacon, fpit it fieft, and roaft it: ferve it up 
with good gravy. 

Calf $ Feetfeived. 

Cut a calPs foot into four pieces, put it into a fauce-pan 
with Haifa pint of firft water and a middling potatoe; ferape 
the outfide fkin clean off,, fiire it th ; n, and a middling onion 
peeled and fliccd thin, fume beaten pepper and fait, cover it 

clofe, 
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clofe, and let it flew very foftly for about two hours after it 
boils ; be fure to let it fimmeras foftly as you can ; eat it with- 
out-any other faycc : it is an excellent di(h. 

To make Fricandillas . 

Take two pounds of lean veal and half a pound of kidney- 
fuet chopped final!, the crumb of a two-penny French roll 
foaked in hot milk ; fqueeze the milk out and pur it to the veal; 
feafon it pretty high with pepper and fait, and grated nutmeg ; 
make it into balls as big as a tea-cup, with the yolks of eggs 
over it, and fry them in butter till they are of a fine light brown ; 
have a quart of veal broth in a flew-pan, flew them gently three 
quarters of an hour, thicken it with butter rolled in flour, and 
add the juice of half a lemon ; put it in a difh with the fauce 
over, and garnifh with notched lemon and -beet-root. 

To make a Scotch Haggafs. 

Take the lights, hearr, and chitterlings of a calf, chop 
them very fine, and a pound of fuet chopped fine ; feafon with 
pepper and fait to your palate; mix in a pound of flour or 
oatmeal, roll it up, and put it into a calf’s bag, and boil it;* an 
hour and a half will do it. Some acid a pint of good thick 
Oream, and put in a little beaten ni3ce, cloves, or nutmeg; or 
all-fpice is very good in it. 

To make it fweet with Fruit. 

Take the meat and fuet as above, and flour, with beaten 
mace, cloves, and nutmeg to your palate, a pound of cur¬ 
rants wafhed very clean, a pound of raifins ftoned and chop¬ 
ped fine, half a pint of fack; mix all well together, and boil 
it in the calf’s bag two hours. You muft carry it to table in 
the bag it was boiled in. 

To drefs a Ham a la Bratfe . 

Clear the knuckle, take off the fwerd, and lay it in water 
to frefhen ; then tie it about with a firing ; take flices of bacon 
and beef, beat and feajfon them well with fpice and fweet herbs; 
then lay'them in the bottom of a kettle, with onions, parfnips, 
and carrots fliced, with fomecives and parfley ; lay in your ham 
the fat fide uppermoil, and cover it with flices of beef, and 
over that with flices of bacon ;' then lay on fome fliced roots 
and herbs the fame as under it : cover it clofe, and flop it 
clofe with pafte; put fire both over and under it, and let it flew 
with a very flow fire twelve hours; put it in a pan, dredge it 
well with grated'bread, and brown it with a hot iron ; or put 
it in the oven, and bake it one hour ; then ferve it upon a clean 
napkin, Garnifh with raw parfley. 

G 3 N. B. If 
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N. B. If you eat it hot, make a ragoo thus: take a veal 
fweetbread, fome livers of fowls, cocks combs, mufhrootns, 
and truffles ; tofs them up in a pint of good gravy, feafoned 
with fpice as you like it ; thicken it with a piece of butter rolled 
in flour, and a glafs of red wine ; then brown your ham as 
above, and let it ftand a quarter of an hour to drain the fat out; 
take the liquor it was ftewed in, ftrain it, fkim all the fat off, 
put it to the gravy, and boil it up with a fpoonful of browning. 
It will do as well as the eflence of ham. Sometimes you 
may ferve it up with a ragoo of crawfifh, ancj foretimes with 
carp-fauce. 


To roaji a Mam or Gammon v 

Take off the fwerd, or what we call the fkin, or rind, and 
lay it in lukewarm water .for two or three hours ; then lay it in 
a pan, pour upon it a quart of canary, and let it fteep in it for 
ten or twelve hours. When you have fpitted it, put fome 
fheets of white paper over the fat fide, pour the canary in which 
it was foaked in the dripping-pan, and bafte it all the time 
it is roaffing ; when it is roafted enough pull off’ the paper, and 
dredge it well with crumbled bread and parfley fhred fine ; make 
the fire brifk, and brown it well. If you eat it hot, garnifh it 
with rafpings of bread : if cold, ferve it on a clean napkin, and 
garnifh it with parfley for a fecond courfe. 

Or thus : take off the fkin of tfie ham or gammon, when 
you have half-boiled it, and dredge it with oatmeal fiffed very 
fine, bafte it with butter, then roaft it gently two hours; ffir 
up your fire, and brown it quick ; when fo done, difh it up, 
and pour brown gravy in the difh. Garnifh with bread rafpr 
ings, if hot; if cold, garnifh with parfley. 

To make Effence of Mam . 

Take a ham, and cut off ail the fat, cut the lean in thin 
pieces, and lay them iq the bottom of your ftew-pan ; put cyer 
them fix onions fliced, two carrots, and one parfnip, two or 
three leeks, a few frefh* mufhrooms, a little parfley and fweetr 
herbs, four or five fhalots, and fome cloves and mace j put a 
little water at the bottom ; fet it on a gentle ftove till it begins 
to flick ; then put in a gallon of veal broth to a ham of four-: 
teen pounds, (moreorlefs broth, according to the fize of the 
ham,) let it flew very gently for one hour; then ftrain it off", 
and put it away for uf?. 

To fuff a Chine of Pork . 

Make a fluffing of the fat leaf of pork, parfley, thyme, 
fage, eggs, crumbs of bread; feafon it with pepper, fait, fha- 
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lot, and nutmeg, and fluff it thick ; then roaft it gently, and 
when it is about a quarter roafted, cut the fkin in flips : and 
make your fauce with apples, lemon-peel, two or three cloves, 
and a blade of mace ; fweeten it with fugar, put feme butter 
in, and have muftard in a cup. 

To barbecue a Leg of Pork . 

Lay down your leg to a good Are, put into the dripping- 
pan two bottles of red wine, bafte your pork with it all the time 
it is roafting ; when it is enough, take up what is left in the 
pan, put to it two anchovies, the yolks of three eggs. boiled 
hard and pounded fine, with a quarter ofpound of butter and 
half a lemon, a bunch of fweet herbs, a tea-fpoonful of lemon- 
pickle, a fpoonful of catchup, and one of tarragon vinegar,' or 
a little tarragon fhred fmall, boil them a few minutes, then 
draw your pork, and cut the fkin down from the bottom of the 
fhank in rows an inch broad, raife every other row, and roll 
it to the fhank, ftrain your fauce, and pour it on boiling hot ; 
lay oyfter-patties all round the pork, and fprigs of green parfley. 

Various Ways'of drcjfing a Pig . 

Fjrst (kin your pig up to the ears whole, then make a good 
plumb pudding batter, with good beef fat, fruit, eggs, milk, 
and flour • fill the fkin, and few it up $ it will look like a pig ; 
but you muft hake it, flour it very well, and rub it all over 
with butter, and when it is near enough, draw it to the oven's 
mouth, rub it dry, and put it in again for a few minutes; lay 
it in the difb, and let the fauce be fmall gravy and butter in 
the difh: cut the other part of the pig into four quarters, roaft 
them as you do lamb, throw mint and parfley on it as it roafts ; 
then lay them on water-creffes, and have mint-fauce in a bafon. 
Any one of thefe quarters will make a pretty fide-difh :'or 
take one quarter and roafl, cut the-other in fteaks, and ,fry 
them fine and brown. Have Hewed fpinage in the difh, and 
lay the roaft upon it, and the fried in the middle. Garnifll 
with hard eggs and Seville orangescut into quarters, and have 
fome butter in a cup; or for change, you may have good gravy 
in the difh, and garnifh with fried parfley and lemon ; or you 
may make a ragoo of fweetbreads, artichoke-bottoms, truffle;?, 
morels, and good gravy, and pour over them. Garnifh with 
lemon. Either of thefe will do for a top-difh of a firft courfe* 
You may fricaffee it white for a fecond courfe at top, or a fide- 
difh. 

You may take a pig, fkin him, and fill him with force-meat 
made thus: take two pounds of young pork, fat and all, two 
pounds of veal the fame, fome fage, thyme, parfley, a little 
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lemon-peel, pepper, fait, mace, cloves, and a nutmeg: mix 
them and beat them fine in a mortar, then fill the pig, and 
few it up. You may either roaft or bake it. Have nothing but 
good gravy in the difh. Or you may cut it into dices, and 
lay the head in the middle. Save the head whole with the fkin 
©n, and roaft it by itfelf: when it is enough, cut it in two 
and lay it in your difh'; have ready fome good gravy and dried 
fage rubbed in it, thicken it with a piece of butter rolled in 
flour, take cut the brains, beat them up with the gravy, and 
pour them into the difh. 

N. B. You may make a very good pie of it, as you may fee 
in th'e diregions for pies, which you may either make a bottom 
or fide-difh. 

You muft obferve in your white'fricafTee that you take off the 
fat. Or you may make a very good difh thus : take a quar¬ 
ter of a’pig fkinned, cut it into chops, feafon them with fpice, 
and wafh them with the yolks of eggs, butter the bottom of a 
difh, lay thefe fteaks on the difh, and upon every fteak lay fome 
force-ftieat the thicknefs of half a crown, made thus: Take 
half a pound of veal, and of fat pork the fame quantity, chop 
them very well together, and beat them in a mortar fine ; add 
fome fweet herbs and fage, a little lemon-peel, nutmeg, pep¬ 
per, and fait, and a little beaten mace; upon this lay a layer 
ttf bacon or ham, and then a bay leaf; take a little fine 
fkewer and flick it juft in about two inches long to hold them 
together, then pour a little melted butter over them, and fend 
them to the oven to bake; when they are enough, lay them in 
your difh, and pour good gravy over them, with mufhrooms, 
and garnifh with lemon, 

A Pig in Jelly . 

Cut it into quarters, and lay it into your ftew-pan ; put 
in one calf s foot and the pig’s feet, a pint of Rhenifh wine, the 
juice of four lemons, and one quart of water, three or four 
blades of mace, two or three cloves, fome fait, and a very little 
piece of lemon* peel; ftove it, or do it over a flow fire two 
hours ; then take it up, lay the pig into the difh you intended 
for it, then ftrain the liquor, and when the jelly is cold, fkitn 
off the fat, and leave the fettling at the bottom. Beat up the 
whites of fix eggs, and boil up with the jelly about ten minutes, 
and put it through a bag till it is clear, then pour the jelly over 
the pig ; then ferve it up cold in the jelly. 

Collared Pig• 

_ 9 

Kill a fine young roafting pig, drefs off the hair and draw it, 
and wafh it clean, rip it open from one end to the other, and 
take out all the bones; rub it all over with pepper and fait, a 
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little cloves and mace beat fine, fix fage leaves and fweet herbs 
chopped final} ; roll up your pig tight, and bind it with a fillet ; 
fill the pot you intend to boil it in with foft water, a bunch of 
fweet herbs, fome pepper-corns, fome cloves and mace, a hand¬ 
ful of fait, and a pint of vinegar ; when the liquor boils, put in 
your pig; boil it till it is tender ; take it up, and when it is al—' 
moft coid bind it over again, put it into an earthen pan and 
pour the liquor your pig was boiled in over it, and always keep 
it covered ; when you want it, take it out of the pan, untie the 
fillet as far as you want to cut it; then cut it in flices and lay 
it in your difh. Garnifh with parfley. 

To drefs a Pig the French Way . 

Spit your pig, lay it down to the fire, let it roaft till it is 
thoroughly warm, then cut it off the fpit, and divide it in 
twenty pieces. Set them to flew in half a pint of white wine 
and.a pint of ftrong broth, feafoned with grated nutmeg, pep¬ 
per, two onions cut final!, and fome dripped thyme. Let it 
flew an hour, then put to it.halfia pint of ftrong gravy, a piece 
of butter rolled in flour, fome anchovies, and a fpoonful of 
vinegar or mufhroom-pickle ; when it is enough, lay it in 
your difh, and pour the gravy over it, then garnifh with 
prange and lemon. 

To drefs a Pig au Pere Douillet. 

Cut off the head, and divide it into quarters, lard them 
with bacon, feafon them well with mace, cloves, pepper, nut¬ 
meg, and fait. Lay a layer of fat bacon at the bottom of a 
kettle, lay the head in the middle, and the quarters round ; 
then put in a bay-leaf, an onion flieed, lemon, carrots, parf- 
nips, parfley, and cives; cover it again with bacon, put in a 
quart of broth, (lew it over the fire for an hour, and then take 
it up ; put your pig into a ftew-pan or kettle, pour in a bottle 
of white wine, cover it clofe, and let it flew for an hour very 
foftly. If you would ferve it cold, let it ftand till it is fo ; 
then drain it well, and,wipe it, that it may look white, and 
lay it in a difh with the head in the middle and the quarters 
round, then throw fome green parfley all over: or any one of 
the quarters is a very pretty difh, laid on water-crefles. If you 
would have it hot, whilft your pig is ftewing in the wine, take 
the firft gravy it was ftewed in, and (train it, fkim off all the 
fat,then take a fweetbread cut into five or fix flices, fome truffles, 
morels, and mufhrooms ; flew all together till they are enough, 
thicken it with the yolks of two eggs, or a piece of butter 
rolled in flour, and when your pig is enough take it out, and 
lay it in your difh ; put the wine it was ftewed in to tbe ragoo, 
then pour all over the pig, and garnifh with lemon, 
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A Pig Matelote, 

Gut and fcald your pig, cut off the head and pettitoes, 
then cut your pig in four quarters, put them with the head and 
Ntoes into cold water ; cover the bottom of a ftew-pan with flices 
of bacon, and place over them the faid quarters, with the 
pettitoes, and the head cut in two. Seafon the whole with 
pepper, fait, thyme, bay leaf, an onion, and a bottle of white 
wine ; lay over more flices of bacon, put over it a quart of 
water, and let it boil. Take two large eels, fkin and gut them, 
and cut them about five or fix inches long ; when y^our pig is 
half done, put in your eels, then boil a dozen of large craw¬ 
fifh, cut off the claws, aud take, off the (hells of the tails ; and 
when your pig and eels are enough, lay firft your pig and the 
pettitoes round it, but do not put in the head, (it will be a 
pretty difii cold,) then lay your eels and crawfifh over them, 
and take the liquor they were ftewed in, (kirn off all the fat, 
fhen add to it half a p’nt of ftrong gravy, thickened with a little 
piece of butter rolled in flour, and a fpoonful of browning, and 
pour over it, then garnifh with crawfifh and lemon. This will 
do for a hr ft courfe or remove. Fry the brains and lay round, 
and all over the difh. 

To drefs a Pig like a fat Lamb. 

Take a fat pig, cut off his head, ‘flit and trufs him up like 
a lamb*; when he is flit through the middle and fkinned, par¬ 
boil him a little, then throw fome parfley over him, roaft it 
and dredge it. Let your fauce be half a pound'of butter and 
a pint of cream, ftirring all together till it is fmoQth ; then 
pour it over and fend it to table. 

Barbecued Pig. 

Having drefled a pig tenor twelve weeks old, as if you in¬ 
tended to roaft it, make a force-meat in the following manner: 
take the liver of ihe pig, two'anchovies, and fix fage leaves 
chopped fmall ; put them into a marble mortar with the crumbs 
of a penny-loaf, half a pint of Madeira wine, four ounces of but¬ 
ter, and half a tea-fpoonful of Cayenne pepper, beat them all 
together>o a pafte, put it into your pig’s belly, and few it up; 
lay your pig down, at a good diftance, before a large brifk 
fire; put into your dripping-pan two bottles of red wine and 
one of Madeira, bafte it with the wine all the time it is roaftine, 
and when it is half .roafled, put tvyo penny loaves under the pig ; 
if th< re is not wine enough put in more, and when the pig is 
near done, take the loaves and fauce out of the pan, and put 
to the fauce half a lemon, a bundle of fweet herbs, an anchovy 
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chopped fmall, boil it^five minutes, and then draw your pig when 
it has roafled four hours ; put into the pig's mouth an orange 
or lemon, and a loaf on each fide : fk;m off the fat, and ftrain 
your faucc through a fieve, and pour over the pig boiling hot; 
ferve it up garniflied with lemon and barberries ; or you may 
bake it, only keep it bailing with wine. 

To dr e/s Pigs] Pettitoes, 

Put your pettitoes into a fauce-pan with half a pint of 
water, a blade of mace, a little -whole pepper, a bundle of 
fweet herbs, and an onion.- Let them boil five minutes, then 
takeout the liver, )ights > {~and r heari, mince them very fine, 
grate a little nutmeg over them, and fhake a little flour on them ; 
Jet the feet do till they are tender, then rake them out and drain 
the liquor, put all together with a little fait and a piece of 
butter as big as a walnut, fhake the fauce-pan often, let it fim- 
mer five or fix minutes, then cut fome toafted flppets and lay 
round the difli, lay the mince-meat and fauce in the middle, 
and- the pettitoes fplit round it. You may add the juice of half 
a lemon, or a very little vinegar. 

To make a pretty Dijb of a Breafl of Venifon. 

Take half a pound of butter, flour your venifon, and fry 
it of a fine brown on both fides; then take it up and keep it 
hot covered in the difh ; take fome flour and ftir it into the 
butter til! it is quite thick and brown, (but take great care it 
do not burn), flir in it half a. pound of lump-fugar beat fine, 
£nd pour in as much red wine as will make it of the thicknefs 
of a r?goo ; fqeeze in the juice of a lemon, give it a boil up, 
and pour it over the venifon. Do not garniih the difh, but 
fend it to table. 

To boil a Haunch • or Heck of Vtnifon. 

Lay it in fait for a week, then boil it in a cloth well flour¬ 
ed 5 for every pound of venifon allow a quarter of an hour for 
the boiling. For fauce you muft boil fome cauliflowers, pulled 
into little fprigs, in milk arnd water, fome fine white cabbage, 
fome turnips cut into dice, with fome beet-root cut into long 
narrow pieces about an inch and a half long and half an inch 
thick ; Jay a fprig of cauliflower, and fome of the turnips 
maflied with fome cream and a little butter; let your cabbage 
be boiled and then beat in a fauce-pan with a piece of butter 
and fait, lay that next the cauliflower, then the turnips, then 
cabbage, and fo on till the difh is full ; place the beet-root here 
and there, juft as you fancy : it looks very pretty, and is a fine 
dilh. Have a little melted butter in a cup, if wanted. 
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A r . B, A leg of mutton cut vemfon-fafhion, and drefled the 
fame way, is a pretty difh : or a fine neck, with the ferag cut 
off. This eats well boiled or hafhed, with gravy and fweet 
fauce, next day. 


CHAP. VI. 

To dress POULTRY, GAME, 

To roaji a Turkey, 

*"pHE beft way to roaft a turkey is to loofen the fkin on the 
breafl, and #11 it with force-meat, made thus : .take a 
quarter of a pound of beef-fuet, as much of crumbs of bread, 
a little lemon-peel, an anchovy, fome nutmeg, pepper, parfley, 
and a little thyme. Chop and beat them all well together, mix 
them with the yolk of an egg, and fluff up the breaft^ when 
you have no fuet, butter will do; or you may make your force¬ 
meat thus : fpread bread and butter thin, and grate fome nut¬ 
meg over it; when yoi4 have enough roll it up, and fluff the 
breaft of the turkey ; then roaft it of a fine brown, but be fure 
to pin fome white paper on the breaft till it is near enough. 
You muft have good gravy in the difh, and bread-fauce, made 
thus: take a good piece of crumb, put it into a pint of water, 
with a blade or two of mace, two or three clove*, and fome 
whole pepper. Boil it up five or fix times, then with a fpoon 
take out the fpice you had before put in, and then you muft 
pour off the water (you may boil an onion in it, if you pleafe) $ 
then beat up the bread with a good piece of butter and a little 
fait. Or onion-fauce, made thus : take fome onions, peel 
them, and cut them into thin flices, and boil them half an hour 
in milk and water; then drain the water from them, and 
beat them up with a good piece of butter; fhake a little flour 
in, and ftir it all together, with a little cream (if you have it), 
or milk will do; put the fauce into boats, and garnifh with 
lemon. 

Another way to make fauce: take half a pint of oyfters, 
ftrain the liquor, and put the oyfters with the liquor into a 
fauce-pan, with a blade of two of mace 5 let them juft lump; 
then pour in a glafs of white wine, let it boil once, and thicken 
it with a piece of butter rolled in flour. Serve this up in a 
bafon by itfelf with good gravy in the difh, for every body docs 
not love oyfter-fauce. This makse a pretty fide difh for fupper, 
or a corner difh of a table for dinner. If you chafe it in the 
difh, add half a pint of gravy, and boil it up together. This 
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feuee is good either with boiled or roafted turkeys or fowls ; but 
you may leave the gravy out, adding as much butter as will do 
for fauce, and garnifhing with lemon. > 

Another bread-fauce : take fome crumbs of bread, rubbed 
through a fine colander, put to it a pint of milk, a little butter, 
and fome fait, a few corns of white pepper, and an onion ; boil 
them f or fifteen minutes, take out the onion and beat it up well, 
then tofs it up and put it in your fauce-boats. 

A white Sauce for Fowls or Chickens . 

Take a little ftrong veal gravy, with a little white pepper, 
mace, and fait boiled in it; have it clear from any fkin-or fat; 
as much cream, with a little flour mixed in the cream, a little 
Mountain wine to your liking boil it up gently for five minutes, 
then ftrain it over your chickens or fowls, or in boats. 

To make Mock Oyfter-Saace^ eitherfor Turkeys or Fowls boiled. 

Force the turkeys or fowls as above, and make your fauce 
thus: take a quarter of a pint of water, an anchovy, a blade or 
two of mace, a piece of lemon-peel, and five or fix whole 
pepper-corns; boil thefe together, then ftrain them, add as much 
butter with a little flour as will do for fauce; let it boil, and lay 
faufages round the fowl or turkey. Garnifh with lemon. 

To make Mujhroom-Sauce for white Foiuls of all Sorts < 

Take a quart of frefh mufhrooms, well cleaned and wafhed, 
cut them in two, put them in a ftew-pan, with a little butter, 
a blade of mace, and a little fait; ftew it gently for half an hour, 
then add a pint of cream, and the yolks of two eggs beat very 
well, and keep ftirring it till it boils up; then fqueeze half a 
bmon, put it over .your fowls or turkeys, or in bafons, or in 
a difh, with a piece of French bread, firft buttered then toafted 
brown, and juft dip it in boiling water; put it in the flifh, 
and the mufhrooms over. 

Mujhroom-Sauce for white Foivls boiled. 

Take half a pint of cream and a quarter of a pound of 
butter, ftir them together one waybill it is thick ; then add a 
fpoonful of mufhroom-pickle, pickled mufhrooms, or frefh, if 
)ou have them. Garnifh' only with lemon. 

To make Celery-Sauce , either for roafted or boiled FowlTurkeys , 

Partridges , or any other Game . 

T ake a large bunch of celery, ^wafh and pare it very clean ; 
cut it into little thin bits, and boil it foftlyin a little water till 
it is tender; then add a little beaten mace, fome nutmeg, pep- 
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per, and fait, thickened with a good piece of butter rolled in 
flour ; then boil it up and pour it in your difh. 

You may make it with cream thus: boil vour celery as 
above, and add fome mace, nutmegs a piece of butter.as big 
as a walnut rolled in flour, and half a pint of cream j boil 
them all together. 

To make brown Celery-Sauce . 

Stew the celery as above, then add mace, nutmeg, pepper* 
fait, a piece of butter rolled in flour, with a glafs of red wine, 
a fpoonful of catchup, and half a pint of good gravy; boil all 
thefe together, and pour into the difh. Garnifh with leriidn. 

To few a Turkey or Fowl in Celery-Sauce . 

You muft judge according to the largenefs of your turkey 
or fowl what celery or fauce you want. Take a large fowl, 
put it into a fauce-pan or pot, and put to it one quart of good 
broth or gravy, a bunch of celery wafhed clean and cut fmall, 
with fome mace, cloves, pepper, and all-fpice, tied loofe in a 
muflin rag ; put in an onion and a fprig of thyme, a little fait 
and Cayenne pepper ; let thefe flew foftly till they are enough, 
then add a piece of butter rolled in flour ; take up your fowl 
and pour the fauce over it. An hour will do a large fowl, or 
a fmall turkey ; but a very large turkey will take two hours to' 
do it foftly. If it is over-done or dry, it is fpoile<f: but you 
maybe a judge of that if you look at it now and then. Mind 
to take out the onion, thyme, and fpice before you fend it to 
table. * 

AT. B . A neck of veal done this way is very good, and will 
take two hours doing. 

To make Egg-Sauce proper for roajled Chickens . 

Melt your butter thick and line, chop two or three hard- 
boiled eggs fine, put them into a bafon, pour the butter over 
them, and have good gravy in the difli. 

Shalot-Sauce for roofed Fowls. 

Take fix fhalots chopped fine, put them into a fauce-pan 
with a gill of gravy, a fpoonful of vinegar, fome pepper and 
fait, flew them for a minute; then pour them into your difh, 
or put it in fauce-boats. 

Carrier-Sauce, 

Take a Spanifh onion, and cut it in thin flices, put it 
into a deep plate, take half a pint of boiling water, with a 
fpoonful of vinegar, a little pepper and fait, and, pour it over 
the onion. 


Shalot* 



MADE PLAIN AND EASY. 


95 


Shalot-Sauce for a Scrag of Mutton boiled . 

Take two fpoonfulsvof the liquor the mutton is boiled in, 
two fpoonfuls of vinegar, two or three fhaiots cut fine, with a 
little fait ; put it into a fauce-pan, with a piece of butter as- 
big as a walnut rolled in a little flour ; ftir it together, and give 
it a bod. For thofe who love fhalot, it is the prettieft fauce 
that can be made to a fcrag of mutton. 

i 

To drefs Livers with Mujhrootn-Sauce . 

Take fome pickled or frefh mufhrooms cut fmall (both if 
you have them), and let the livers be bruifed fine, with a good 
deal of parfley chopped fmall, a fpoonful or two of catchup, a 
glafs of white wine, and as much good gravy as will make fauce 
enough; thicken it with a piece of'butter rolled in flour. 
This does either for roafted or boiled. 

A pretty little Sauce . 

Take the liver of the fowl, bruife it with a little of the 
liquor, cut a little lemon-peel fine, melt fome good butter, and 
mix the liver by degrees ; give it a boil, and pour it into the 
difh. 

To make Lemon-Sauce for boiled Fowls . 

Take a lemon and pare off the rind, cut it into flices, and 
take the kernels out, cut it into fquare bits, blanch the liver of 
the fowl, and chop it fine ; mix the lemon and liver together 
in a boat, and pour fome hot melted butter-on it, and Air ic 
up. Boiling of it will make it go to oil. 

A German Way of drcjfing Fowls . 

Take a turkey or fowl, fluff the breaft with what force* 
meat you like, and fill the body with roafled chefnu<s peeled. 
Roafi: it, and have fome more roafled chefnuts peeled, put (hem 
in half a pint of good gravy, with a little piece of butter rolled 
in flour; boil thefe together with fome fmall turnips and 
faufages cut in flices, and fried or boiled. Garnifli with chef- 
nuts. You may leave the turnips out. 

N. B. You may dtefs ducks the fame way. 

To drefs a Turkey .or Fowl to Perfection, 

Bone them, and make a force-meat thus; take the flefh of 
a fowl, cut it fmall, then take a pound of veal, beat it in a 
mortar with half a pound of fceef-fuet, as much crumbs of 
bread, fome mufhrooms, truffles, and motels cut fmall, a few 
fweet heibs and parfley, with fome nutmeg, pepper,, and fait, 
a little mace beaten, fome lemcr*-peel cut fine; mix all thefe 
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together with the yolks of two eggs, then fill your turkey 
and roaft it. This will do for a large turkey, and fo in pro¬ 
portion for a fowl. Let your fauce be good gravy, with mufh- 
rooms, truffles, and morels in it: then garnifh with lemon, and 
for variety fake, you may lard your fowl or turkey. 

To flew a Turkey brown , 

* 

Take your turkey after it is nicely picked and drawn, fill 
the fkin of the bread: with force-meat, and put an anchovy, 
a (halot, and a little thyme in the belly ; laid the breaft with 
bacon, then put a good piece of butter in the ftew-pan, flour 
the turkey, and fry it juft of a fine brown j then take it out, 
and put it into a deep ftew-pan, or little pot, that will juft 
hold it, and put in as much gravy as will barely cover it, a 
glafs of white wine, feme whole pepper, mace, two or three 
cloves, and a little bundle of fweet herbs; cover it clofe, and 
flew it for an hour, then take up the turkey, and keep it hot 
covered by the fire, and boil the fauce to about a pint, ftrain it 
off, add the yolks of two eggs and a piece of butter rolled in 
flour; ftir it till it is thick, and then lay your turkey in the 
diih and pour your fauce over it. You may have ready fome 
little French loaves about the bignefs of an egg, cut off the 
tops, and take out the crumb; then fry them of a fine brown, 
fill them with ftewed oyfters, lay them round the difh, and 
sarnifh with lemon. 

O 


To flew a Turkey brown the nice JVay . 

j 

Bone it, and fill it with a force-meat made thus; take the 
flefh of a fowl, half a pound of veal, and the flefh of two 
pigeons, with a well-picked or dry tongue, peel it, and chop 
all together, then beat it in a mortar, with the marrow of a beef 
bone, or a pound of the fat of a loin of veal; feafon it with 
two or three blades of mace, two or three cloves, and half a 
nutmeg dried at a good diftance from the fire, and pounded, 
with a little pepper and fait; mix all thefe well together, fill 
your turkey, fry it of a fine brown, and put it into a little pot 
that will juft hold it; lay four or five fkewers at the bottom 
of the pot to keep the turkey from (ticking ; put in a quart of 
good beef and veal gravy wherein was boiled fpice and fweet 
herbs, cover it clofe, and let it ftew half an hour; then put 
in a glafs of white wine, one fpootiful of catchup, a large 
fpoonful of pickled mufhrooms, and a few frefh ones (if you 
have them), a few truffles and morels, a piece of butter as big 
as a walnut rolled in flour; cover it clofe, and let it ftew half 
an hour longer; get the little French rolls ready fried, take 
feme oyfters and. ftrain the liquor from them, then put the 
oyfters and liquor into a fa.uce-pan, with a-blade of mace, a 
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little white wine, and a piece of butter rolled in flour; let them 
ftew till thick, then fill the loaves, lay the turkey in the dilh, 
and pour the fauce over it. If there is any fat on the gravy 
take it off, and lay the loaves on each fide of the turkey. Gar- 
nifli with lemon when you have no loaves, and take oyfters 
dipped in butter and fried. 

N. B. The fame will do for any white fowl. 

i 

Turkies and Chickens dreffed after the Dutch IVay* 

r t 

Boil them, feafon them with fait, pepper, and cloves; then 
to every quart of broth put a quarter of a pound of rice or 
vermicelli : it is eat with fugar and cinnamon. The two 
laft may be left out. 

A Turkey fluffed after the Hamburgh JVay» 

Take one pound of beef, three quarters of a pound of fuet, 
mince it very fmall, feafon it with fait, pepper, cloves, mace, 
and fweet-marjoram ; then mix two or three eggs with it, 
loofen the fkin all round the turkey, and fluff, and roaft it. 

A Turkey a la Daub , to be fent up hot . 

Cut the turkey down the back juft enough to bone it, 
without fpoiling the look of it, then fluff it with a nice force-' 
meat made of oyfters chopped fine, crumbs of bread, pepper, 
fait, (balots, a very little thyme, parfley and butter, fill it as 
full as you like, and few it up with a thread, tie it up in a clean' 
cloth and boil it very white, but not too much. You may 
ferve it up with oyfter-fauce made good, or take the bones with 
a piece of veal, mutton, and bacon, and, make a rich gravy 
feafoned with pepper, fait, fhalots, and a little bit of mace, 
ftrain it off through a fieve, and flew your turkey in it, (after 
it is half boiled,) juft half an hour, diih it up in the gravy 
after it is well fkimmed, ftrained, and thickened with a few 
mufhrooms ftewed white, or ftewed pallets, force-meat balls, 
fried oyfters, or fweetbreads, and pieces of lemon. Difh it 
up with the breaft upwards ; if you fend it up garnifhed with 
pallets, take care to have them ftewed tender firft; before 
you add them to the turkey, you may put a few morels and 
truffles in your fauce, if you like it, but take care to wafh 
them clean. 

Turkey a la Daub , to be fent up cold* 

Bone the turkey, and feafon it with pepper and fait, then 
fpread over it fome Dices of ham, upon that fome force-meat, 
upon that a fowl, boned and feafoned as above, then more hatn 
and force-meat, then few it up with thread ; cover the bottom 
of the ftew-pan with yeal and bam, then lay in the turkey the 
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bread down, chop all the bones to pieces, and put them ort 
the turkey, cover the pan and fet it on the fire five minutes, 
then put in as much clear broth as will cover it, let it boil 
two hours, when it is more than half done, put in one ounce 
of ifing-glafs and a bundle of herbs. When it is done enough, 
.take out the turkey, and drain the jelLy through a hair fieve, 
fkim off all the fat, and when it is cold, lay the turkey upon 
it, the breafl down, and cover it with the red of the ielly. 
Let it dand in fome cold place ; when you ferve it up, turn it 
on the difh it is to be ferved in : if you pleafe,,you may fpread 
butter over the turkey’s bread, and put fome green parfley or 
flowers, or what you pleafe, and in what form you like. 

A Turkey , fs* e. in yelfy. 

Boil a turkey, or a fowl, as white as you can, let it dand 
till cold, and have ready a jelly made thus: take a fowl, fkin 
it, take off all the fat, do not cut it to pieces, nor break the 
bones 5 take four pounds of a leg of veal, without any fat or 
fkin, put it into a well-tinned fauce-pan, put to it full three 
quarts of water, fet it on a very clear fire till it begins to 
fimmer ; be fure to fkim it well, but take great care it does 
not boil. When it is well fkimmed, fet it fo as it will but 
jud feem to fimmer; put to it two large blades of mace, half 
a nutmeg, and twenty corns of white pepper, a little bit of 
lemon-peel as big as a fixpence. This will take fix or feven 
hours doing. When you think it is a diff jelley, which you 
will know by taking a little out to cool; be fure to fkim off all 
the fat, if any, and be fure not to dir the meat in the fauce- 
pan. A quarter of an hour before it is done, throw in a large 
tea-fpoonful of fait, fqueeze in the juice of half a fine Seville 
orange or lemon ; when you think it is enough, drain it off 
through a clean fieve, but do not pour it off quite to the bot¬ 
tom, for fear of fettlings. Lay the turkey or fowl in the difh 
you intend to fend it to the table in, beat up the whites of 
fix eggs to a froth, and put the liquor to it, then boil it five or 
fix minutes, and run it through a jelly-bag till it is very clear, 
then pour the liquor over it, let it dand till quite cold ; colour 
fome of the jelly in different colours, and when it is near cold, 
with a fpoon fprinkle it over, in what form or fancy you pleafe, 
and fend it to table; a few nadertium flowers fluck here and 
there, look pretty, if you can get them, but thefe as well as 
lemon, &c. are entirely fancy. This is a very pretty difh for 
a cold collation or a fupper. All forts of birds or fowls may be 
done this way. 

A Few'- a la Braife . 

Tnu ss your fowl, with the legs turned ihto the belly, feafon 
it both infide ami out, with beaten mace, nutmeg, pepper, 
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and fait, lay a layer of bacon at the bottom of a deep flew-pan, 
then a layer of veal, and afterwards the fowl, then put in an 
onion, two or three cloves ftuck in a little bundle of fweet 
herbs, with a piece of carrot, 1 then put at the top a layer of 
bacon, another of veal, and a third of beef, cover it clofe, and 
let it ftand over the lire for two or three minutes, then pour in 
a pint of broth, or hot water; cover it clofe, and let it ftew an 
hour ; afterwards take up your fowl, ftrain the fauce, and after 
you have fkimmed off the fat, boil it down till it is of a glaze, 
then put it over the fowl. You may add juft .what you pleafc 
to the fauce. A ragoo of fweetbreads, cocks’-combs, truffles, 
and morels, or muffcrooms, with force-meat balls, look very 
pretty, or any of the fauces above, 

A Capon done after the French 1 Va)\ 

Take a quart of white wine, feafon the capon with falt> 
cloves, and w.hole pepper, and a few fhalots; then put the capon 
in an earthen pan; you muft take care it has not room to {hake ; 
it muft be covered clofe, and done on a flow charcoalUre. 

To roafi a Fowl with Chefnuts . 

First take fome chefnuts, roaft them very carefully, fo as 
not to burn them ; takeoff the fkin and peel them; take about 
a dozen of them cut fmall, and bruife them in a mortar j par¬ 
boil the liver of the fowl, bruife it, cut about a quarter of a 
pound of ham or bacon, and pound it 5 then mix them all to¬ 
gether, with a good deal of parfley chopped fmaU, a little fweet- 
herbs, fome mace, pepper, fait, and nutmeg ; mix thefe to-- 
gether and put into your fowl, and roaft it* The beft way of 
doing it is to tie the neck, and hang it up by the legs to roaft 
with a ftring, and bafte it with butter. For fauce,.take the reft 
of the chefnuts peeled and fkinned ; put them into fome good 
gravy, with a little white wine, and thicken it with a piece of 
butter rolled in flour; then take up your fowl, lay it in the 
difh, and pour in the fauce. Garnifh with lemon. 

To marinate Fowls . 

Take a line large fowl or turkey, ratfe the fkin from the 
breaft-bone*with your finger; then take a veal fweetbread and 
cut it fmall, a few oyfters, a few mufnrooms, an anchovy, 
fome pepper, a little nutmeg, fome lemon-peel, and a little 
thyme ; chop all together fmall, and mix it with the yolk of an 
egg, fluff it in between the fkin and the flefh, but take great 
care you do not break the fkin ; and then fluff what oyfters 
you-pleafe into the body of the fowl. You may lard the breaft 
of the fowl with bacon, if you chufe it. Paper the breaft, and 
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roaft it. Make good gravy, and garnifh with lemon. You 
may add a few mufbrooms to the fauce. 

To make a Frangas Incopades. 

Take three quarters of a pound of lean bacon or ham, two 
large onions fliced, four fhalots, and two quarts of water, with 
a little beaten pepper, clpves, and mace, and a pennyworth of 
faffron, ftew it gently till it is reduced to three pints, and 
ft rain it through a fieve ; cut two fowls, as for a fricaflee, and 
ftew them in the broth till they are tender; mix two fpoonfuls 
of flour in two fpoonfuls of vinegar, and beat it up with fome 
of the liquor til! it is quite fmooth ; and mix the whole to¬ 
gether, and boil it for ten minutes gently ; put fippets in a foup- 
difti, and pour it all over them. You may add fmall force¬ 
meat balls, if you pleafe, in it ; or you may make it of veal in 
the form of veal olives; and you may fend it in a tureen, if 
you like. 

Pullets d la Sainie Menehout . 

After having trufted the legs, in the body, flit them along 
the back, fpread them open on a table, take out the thigh¬ 
bones, and beat them with a rolling-pin ; then feafon them 
with pepper, fair, mace, nutmeg, and iweet herbs; after that 
take a pound and a half of veal, cut it into thin flices, and lay 
it in a ftew-pan, of a convenient fize, to ftew the pullets in ; 
cover it, and fet it over a ftoveor flow fire ; and when it begins 
to cleave to the pan, ftir in a little flour, fhake the pan about 
till it be a little brown ; then pour in as much broth as will 
ftew the fowls, ftir it together, put in a little whole pepper, an 
onion, and a little piece of bacon or ham ; then lay in your 
fowls, cover them clofc, and let them ftew half an hour ; then 
take them out, lay them on the gridiron to brown on the in- 
fide ; then lay them before the fire to do on the outfide; ftrew 
them over with the yolk of an egg, fome crumbs of bread, and 
bafte them with a little butter; let them be of a fine brown, 
and boil the gravy till there is about enough for fauce ; ftraia 
it, put a few mufhrooms in, and a little piece of butter rolled 
in flour, lay the pullets in the diftj, and pour in the fauce. 
Garnifh with lemon. 

N. B. You may brown them in an oven, or fry them, which 
you pleafe. 

Gbicken - Surprize . 

If a fmall difli, one large fowl will do; roaft it, and take 
the lean from the bone; cut it in thin flices, about an inch 
long, tofs it up with fix or feven fpoonfuls of cream, and a 
piece of butter rolled in flour, as big as a walnut. J3oil it up 
and fet it to cool; then cut fix or feven thin flices of bacon 
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round, place them In a patty-pan, and put Tome force-meat 
on each fide; work them up in the form of a French roll, with 
a raw egg in your hand, leaving a hollow place, in the middle; 
put in your fowl, and cover them with fome of the fame force¬ 
meat, rubbing them fmooth with your hand and a raw egg : 
make them of the height and bignefs of a French roll, and 
throw a little fine grated bread over them. Bake them three 
quarters or an hour, in a gentle oven, or under a baking cover, 
till they come to a fine brown, and place them op your ma¬ 
zarine, that they may not touch one another ; but place them 
fo that they may not fall fiat in the baking ; or you may form 
them on your table with a broad kitchen-knife, and place them 
on the thing you intend to bake them on. You may put the 
Jcg of a chicken into one of the loaves you intend for the mid¬ 
dle. Let your fauce be gravy, thickened with butter and a 
little juice of lemon. This is'a pretty fide-difh forafirft courfe, 
fummer or winter, if you can get them. 

Chickens in Savoury Jelly• 

Roast two chickens, then boil a gang of calf’s-feet to a 
ftrong jelly, takeout the feet, fkim off the fat, beat the whites 
of three eggs very well, then mix them with half a pint of 
white wine vinegar, the juice of three lemons, a blade or two 
of mace, a few pepper-corns, and a little fait, put them to your 
jelly; when it has boiled five or fix minutes, run it through » 
jelly-bag feveral times till it is very clear, then put a little in 
the bottom of a bowl that will hold your chickens ; when they 
are cold, and the jelly quite fet, lay them in with their breafts 
down, then fill up your bowl quite full with the reft of your 
jelly, which you muft take care to keep from fetting, (fo that 
when you pour it into your bowl it will not break,) let ic 
{land all night, the next day put your bafon into warm water, 
pretty near the top; as foon as you find it loofe in the bafon, 
jay your difh over it, and turn it out upon it. 

Chickens roajled with Force'meat and Cucumbers . 

Take two chickens, drefs them very neatly, break the 
breaft-bone; and make force-meat thus : take the flefti of a 
fowl, and of two pigeons, with fome fitces of ham or bacon ; 
chop them all well together, take the crumb of a penny-loaf 
foaked in milk and boiled, then fet to cool; when it is cool, 
mix it all together; feafon it with beaten mace, nutmeg, pep¬ 
per, and a little fait, a very little thyme, fome parfiey, and a 
little lemon-peel, with the yolks of two eggs ; then fill' your 
fowls, fpit them, and tie them at both ends ; after you have 
papered the breaft, take four cucumbers, cut them in two, and 
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lay them in fait and water two or three hours before; then dry 
them, and fill them with fome of the force-meat, (which you 
muft take care to fave,) and tie them with a packthread ; flour 
them, and fry them of a fine brown ; when your chickens are 
enough, lay them in the difh, and untie your cucumbers ; but 
take care the meat do not come out; then lay them round the 
chickens, with the flat fide downwards, and the narrow end 
upwards. You muft have fome rich fried gravy, and pour into 
the difh ; then garnifh with lemon. 

Af. B. One large fowl done this way, with the cucumbers 
laid round it, looks pretty, and is a very good difh. 

^ Chickens a la Braife . 

Take a couple of fine chickens, lard them, and feafon 

t m with pepper, fair, and mace; then lay a layer of veal in 
bottom of a deep ftew-pan, with a flice or two of bacon, 
an onion cut to pieces, a piece of carrot, and a layer of beef; 
then lay in the chickens with the breaft downward, and a 
bundle of fweet herbs; after that, a layer of beef, and put in 
a quart of broth or water; cover it clofe, let it flew very 
foftly for an hour, after it begins to fimmer. In the mean time, 
get ready a ragoo made thus : take a good veal fweetbread or 
two, cut them fmall, fet them on the fire, with a very little 
broth or water, a few cocks’-combs, truffles, and morels, cut 
fmall, with an ox-palate, if you have it; ftew them all together 
til] they are enough ; and when your chickens are done, 
take them up, and keep them hot; then ftrain the liquor they 
were ftewed in, fkim the fat off, and pour into your ragoo ; 
add a glafs of red wine, a fpoonful of catchup, and a few 
mufhrooms ; then boil all together with a few artichqke bot¬ 
toms cut in four, and afparagus-tops. If your fauce* is not 
thick enough, take a little piece of-butter rolled in flour; and 
when enough, lay your chickens in the difh, and pour the ra¬ 
goo over them. Garnifh with lemon. 

Or, you may make your fauce thus: take the gravy the fowls 
were ftewed in, ftrain it, fkim off the fat; have ready half a 
pint of oyfters with the liquor ftrained ; put them to your 
gravy with a glafs of white wine, a good piece of butter rolled 
in flour; then boil them all together, and pour over your fowls. 
Garnifh with lemon. 

To broil Chickens . 

SLIT them down the back, and feafon them with pepper 
and fait; lay them on a very clear fire, and at a great diifance. 
Let the infide lie next the fire till it is above half done ; then 
turn them, and take great care the flefhy fide do not burn, 
and let them be of a.fine brown. Let your fauce be good 
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gravy, with mufhrooms, and garnifh with lemon and the livers 
broiled, the gizzards cut!, flaflied, and broiled with pepper and 
fait. 

Or this fauce : take a handful of forrel dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
fhalot fhred final!, and fome parfley boiled very green j thicken 
it with a piece of. butter rolled in flour, and add a glafs of red 
wine 5 then lay your forrel in heaps round the fowls, and pour 
the fauce over them. Garnifh with lemon. 

A 7 , B. You may make juft what fauce you fancy#' 

Pulled Chickens . 

Take three chickens, boil them juft fit for eating, but not 
too much ; .when they are boiled enough, flay all the fkin off, 
and take the white flefh off the bones, pull it into pierces about 
the fize of a large quill, and half as long as your finger. Have 
ready a quarter of a pint of good cream, and a piece of frefh 
butter about as big as an egg ; ftir them together till the butter 
is all melted, and then put in your chicken with the gravy that 
came from them j give them two or three tofles round on the 
fire, put them into a dith, and fend them up hot. 

N. B . The legs, pinions, and rump muft be peppered and 
falted, done over with the yolk of au egg and bread crumbs, and 
broiled on a clear fire; put the white meat, with the rump, in 
the middle, and the legs and pinions round. 

Chickens Chiringrate . 

Cut off their feet, break the breaft-bone flat with a rolling- 
pin ; but take care you do not break the fkin ; flour them, 
fry them of a fine brown in butter, then drain all the fat out 
of the pan, but leave the chickens in- Lay a pound of gravy- 
beef, cut very thin, over your chickens,'and a piece of veal 
cut very thin, a little mace, two or three cloves, fome whole- 
pepper, an onion, a little bundle of fweet-herbs, and a piece 
of carrot, and then pour in a quart of boiling water ; cover it 
clofe, let it flew for a quarter of an hour; then take out the 
chickens and keep them hoi: let the gravy boil till it is quite 
rich and good ; then ftrain it off, and put it into your pan 
again, with two fpoonfuls of red wine and a few mulhrooms j 
put in your chickens to.heat, then take them up, lay them in¬ 
to your difb, and pour ydur fauce over them. Garnifb with 
lemon, and a few flices of cold ham.broiled, 

N. B. You may fill your chickens with force-meat, and lard 
them with bacon, and add truffles, morels, and fweetbreads, 
cut fmall; but then it will be a very high difh. 
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Chickens drejfed the French Way. 

Quarter, then broil them, crumble over them a little 
bread and parfley; when they are half done, put them in a 
flew-pan, with three or four fpoonfuls of gravy, and double 
the quantity of white wine, fait, and pepper, fome fried veal- 
balls, and fome fuckers, onions, fhalots, and ' fome green 
goofeberries or grapes when in feafon ; cover the pan clofe, 
and let it flew on a charcoal fire for an hour ; thicken the li¬ 
quor with the yolks of eggs, and the juice of lemon ; garnifh 
the difh with fried fuckers, fiiced lemon, and the livers. 

Chickens boiled zvitb Bacon and Celery . 

Boil two chickens very white in a pot by themfelves, and 
a piece of ham, or good thick bacon; boil two bunches of 
celery tender; then cut them about two inches long, all the 
white part; put it into a faucepan, with half a pint of cream, 
a piece of butter rolled in flour, and fome pepper and fait; fet 
it on the fire, and fhake it often : when it is thick and fine, lay 
your chickens in the difh, and pour your fauce in the middle, 
that the celery may lie between the fowls; and garnifh the difh 
all round with fiices of ham or bacon. 

N. B. If you have cold ham in the houfe, that, cut into 
fiices and broiled, does full -as well, or better, to lay round 
the difh. 

Chickens with Tongues* A good Di/hfor a great deal of Company . 

Take fix fmall chickens, boiled very white, fix hogs 
tongues boiled and peeled, a cauliflower boiled very white in 
milk and water whole, and a good deal of fpinage boiled green ; 
then lay your cauliflower in the middle, the chickens clofe all 
round, and the tongues round them with the roots outward, 
and the fpinage in little heaps between the tongues. Garnifh 
with little pieces of bacon toafled, and lay a little piece on each 
of the tongues. 


Scotch Chickens. 

First wafh your chickens, dry them in a clean cloth, and 
finge them ; then cut them into quarters ; put them into a 
ftew-pan or fauce-pan, and juft cover them with w'ater ; put in 
a blade of two of mace, and a little bundle of parfley ; cover 
them clofe, and let them, ftew half an hour; then chop half a 
handful of clean v/afhed parfley, and throw in, and have ready 
fix eggs, whites and all, beat fine. Let your liquor boil up, 
and pour the eggs all over them as it boils ^ then fend all to¬ 
gether hot in a deep difh, fcjut take oqt the bundle of parfley 
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firft. You muft be Cure to fkim them well before you put in 
vour mace, and the broth will be fine and clear. 

N. B . This is alfo a very pretty difh for fick people ; but 
the Scotch gentlemen are very fond of it. 

To Jleiv Chickens the Dutch Way, 

Take two chickens, trufs them as for boiling ; beat fine fix 
cloves, and four blades of mace, a handful of parlley Aired fine, 
fome pepper and fait ; mix all together, and put into the infide 
of your chickens ; finge them and flour them ; put them into a 
ftew pan 5 clarify as much butter as will cover them ; flew them 
gently one hour; put them into a china bowl with the butter, 
and fend them up hot. 


To few Chickens . 

Take two chickens, cut them into quarters, wafh them 
clean, and then put them Into a fauce-pan ; put to them a quar¬ 
ter of a pint of water, half a pint of red wine, fome mace, 
pepper, a bundle of fweet herbs, an onion, and a few rafpings; 
cover them clofe, let them ftew half an hour; then take a piece 
of butter about as big as an egg, rolled in flour, put in, and 
cover it clofe for five or fix minutes; fhake the fauce-pan about, 
then take out the fweet herbs and onion. You may take the 
yolks of two eggs, beat and mixed with them, or leave them 
out. Gafnifii with lemon. 

A pretty Way of f swing Chickens . 

Take two fine chickens, half boil them, then take them up 
in a pewter, or filverdifh ; cut up your fowls, and feparate all 
the joint-bones one from another, and then take out the breaft- 
bones. If there is not liquor enough from the fowls, add a few 
fpoonfuls of the water they were boiled in, put in a blade of 
mace, and a little fait; cover it clofe with another difh ; fet it 
over a ftove, or chafing-difh of coals ; let it ftew till the 
chickens are enough, and then fend them hot to the table in the. 
fame difh they were ftewed in. 

Note : This is a very pretty difh for any fick perfon, or for a 
lying-in iady. For change it is better than butter, and the fauce 
is very agreeable and pretty. 

Afi B. You may do rabbits, partridges, or moor-game this 
way. 

Ducks Alamode. 

Take two fine ducks, cut them into quarters, fry them in 
butter a little brown ; then pour out all the fat, and throw a 
little flour over them, and half a pint of good gravy, a quarter 
of a pint of red wins, two fhalots, an anchovy, and a bundle 
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of fweet herbs; cover them ciofe, and let them flew a quarter 
of an hour; take out the herbs, fldm off t^e fat, and let your 
fauce be as thick as cream ; fend it to table, and garnifh with 
lemon. 

To flew Ducks with green Peas. 

Half roaft your ducks, then put them into a flew-pan with 
a pint of good gravy, a little mint, and three or four fage leaves 
chopped fmall, cover them ciofe and flew them half an hour, 
boil a pint of green peas, as for eating, and put them in after 
you have thickened the gravy • difh up your ducks, and pour 
the gravy and peas over them. 

To drefs a Wild Duck the hejl Way. 

First half roaft it, then lay it in a difh, carve it, but leave 
the joints hanging together ; throw a little pepper and fait, and 
fqueeze the juice of a lemon over it; turn it on the breaft, and 
prefs it hard with.a plate, and add to its own gravy two or three 
fpoonfuls of good gravy.; cover it ciofe with another difh, and 
fet it over a ftove ten minutes ; then fend it to table hot in the 
difh it was done in, and garnifh with lemon. You may add a 
little red wine, and a fhalot cut fmall, if you like it; but it is 
apt to make the duck eat hard, unlefs you firft heat the wine, 
and pour it in juff as it is done. 

Another Way to drefs a Wild Duck. 

Take a wild duck, put fome pepper and fait in the Infide, 
and half roaft it ) have ready the following fauce : a gill of good 
gravy, and a gill of red wine; put it in a ftew-pan, with three 
or four fhalots cut fine; boil it up; then cut the duck in fmall 
pieces, and put it in with a little Cayenne pepper and fait; be 
careful to put in all the gravy that comes from the duck ; fim- 
mer it for three minutes, and fqueeze in a Seville orange or le¬ 
mon ; put it in the difh, and garnifli with lemon, 

Te boil a Duck or a Rabbit with Onions. 

Boil your duck, or rabbit, in a good deal of water; be fure 
to fkim your water; for there will 'always rife a feum, which, 
if it boils down, will difcolour your fowls, &c. They will 
take about half an hour boiling. For fauce, your onions muft: 
be peeled, and throw them into water as you peel them ; then 
cut them into thin fltces, boil them in milk and water, and 
fkim the liquor. Half an hour will boil them. Throw them 
into a clean fieve to drain ; chop them and rub them through a 
cullender ; put them into a fauce-pan, {hake in a little 
flour ; put to them two or three fpoonfuls of cream, a 
good piece of butter; lletv all together over the fire till they 

i are 
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are thick and fine; lay the duck or rabbit in the difh, and pour 
the fauce all over : if a rabbit, you muft pluck out the jaw¬ 
bones, and flick one in each eye, the fmall end inwards. 

Or you may make this fauce for change: take one large 
onion, cut it fmall, half a handful parfley clean wafhed and 
picked, chop it fmall, a lettuce cut fmall, a quarter of a pint 
of good gravy, a good piece of butter rolled in a little flour ; 
add a little juice of lemon, a little pepper and fait; let all flew 
together for half an hour; then add two fpoonfuls of red wine. 
This fauce is mofl proper for a duck $ lay your duck in the difh, 
and pour your fauce over it. 

To drefs a Duck with Green Peas. 

Put a deep flew-pan over the fire, with a piece of frefh but¬ 
ter ; finge your duck and flour it, tjurn it in the pan two or 
three minutes j then pour out all the fat, but let the duck re¬ 
main in the pan j put to it a pint of good gravy, a pint of peas, 
two lettuces cut fmall, a fmall bundle of fweet herbs, a little 
pepper and fait; cover them clofe, and let them flew for half an 
hour 5 now and then give the pan a fhake ; when they are juft 
done, grate in a little nutmeg, and put in a very little beaten 
mace, and thicken it either with a piece of butter rolled in flour, 
or the yolk of an egg beat up with two or three fpoonfuls of 
cream 5 fhake it all together for three or four minutes, take 
out the fweet herbs, lay the duck in the difh, and pour the 
fauce over it. You may garnifh with boiled mint chopped, or 
let it alone. 

To drefs a Duck with Cucumbers. 

Take three or four cucumbers, pare them, take out the 
feeds, cut them into little pieces, lay them in vinegar for two 
or three hours before, with two large onions peeled and fliced; 
then do your duck as above ; then take the duck out, and put 
in the cucumbers and onions, firfl drain them in a cloth, let 
them be a little brown ; fhake a little flour over them. In the 
mean time let your duck be flewing in the fauce-pan with a 
pint of gravy, for a quarter of an hour ; then add to it the cu¬ 
cumbers and onions, with pepper and fait to your palate, a good 
piece of butter rolled in flour, and two or three fpoonfuls of red 
wine ; fhake all together, and let it flew for eight or ten mi¬ 
nutes ; then take up your duck, and pour the fauce over it. 

Or, you may roafl your duck, and make this fauce, and pour 
over it j but then half a pint of gravy will be enough. 

To drefs a Duck a la Braije. 

TAKE a duck, lard it with little pieces of bacon, feafon it 
infide and out with pepper and fait 5 lay a layer of bacon, cut 
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thin, in the bottom of a ftew-pan, and then a layer of lean 
beef, cut thin j then lay your duck with fome carrot, an onion, 
a little bundle of fweet herbs, a blade or two of mace, and a 
thin layer of beef over the duck ; cover it dofe, and fet it over 
a flow fire for eight or ten minutes j then take off the cover and 
fhake in a little flour, give the pan a fluke, pour in a pint of 
fmall broth, or boiling water ; give the pan a fhake or two, 
cover it clofe again, and let it flew half an hour; then take off 
the cover, take out the duck, and keep it hot 5 let the fauce boil 
till there is about a quarter of a pint or a little better; then 
drain it, and put it into the ftew-pan again, with a gtafs of red 
wine ; put in your duck, fhake the pan, and let it flew four or 
five minutes; then lay your duck in the (lift), and pour the fauce 
over it, and garnifh with lemon. If you love your duck very 
high, you may fill it with the following ingredients ; take a 
veal fweetbread cut in eight or ten pieces, a few truffles, fome 
oyfters, a few fweet herbs and pirfley chopped fine, a little 
pepper, fait, and beaten mace ; fill your duck wiih the above 
ingredients, tie both ends tight, and drefs as above. Or, you 
may fill it with force-meat made thus ; take a little piece of 
veal, take all the Ikin and fat off, beat it in a mortar, with as 
much fuet, and an equal quantity of crumbs of bread, a few 
fweet herbs, fome parfley chopped, a little lemon-peel, pepper, 
fait, beaten mace, and nutmeg, and mix it up with the yolk of 
an egg. 

You may flew an ox’s palate tender, and cut it into pieces, with 
fome artichoke-bottoms cut into four, and toffed up in the fauce. 
You may lard your duck, or let it alone, juft as you pleafe : 
for my part I think it beft without. 

To boil Ducks the French JVay, 

Let your ducks be'larded, and half roafted; then take them 
off the fpit, put them into a large earthen pipkin, with half a 
pint of red wine, and a pint of good gravy, fome chefnuts, firft 
roafted and peeled, Haifa pint of large oyfters, the liquor {trained, 
and the beards taken off, two or three little onions minced fmail, 
2 very little firipped thyme, mace, pepper, and a little ginger 
beat fine ; cover it clofe, and let them flew half an hour over a 
flow fire ; add the cruft of a French roll grated when you put 
in your gravy and wine. When they are enough, take them 
up, and pour the fauce over them. 

To drefs a Goofe with Onions and Cabbage . 

Salt the goofe for a week, then boil it. It will take an 
hour. You mav either make onion-fauce, as we do for ducks 
or cabbage boiled,,chopped and ftewed in butter, with a lietbe 
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pepper and fait; lay the goofe in the diftvand pour the fauce 
over it. Tt eats very good with cither. 

Directions fur roajiing a Goofe . 

Take fome fage, wafh and pick: it clean, and an onion ; 
chop them very fine, with fome pepper and fait, and put them 
into the belly ; let your goofe be clean picked, and wiped dry 
with a dry cloth, infide and out ; put it down to the fire, and 
roaft it brown ; one hour will roaft a large goofe, three quar¬ 
ters of an hour, a fmall oriel Serve it in your difh with fome 
brown gravy, applc-fauce in a boat, and fome gravy in another. 

A Green Goofe . 

Never put any thing bat a little pepper and fait, unlefs de- 
fired ; put gravy in the di(b, and green fauce in a boat; made 
thus : take half a pint of the juice of forrel ; if no forrel, fpinage- 
juice : have ready a cullis of veal broth, about half a pint, fome 
fugar, the juice of an orange or lemon ; boil it up for five or fix 
minutes, then put your forrel-juice in, and juft boil it up. Be 
careful to keep it ftirring all the time, or it will curdle ; then 
put it in your boat. 

'To drefs a Stubble Goofe . 

Take, a goofe, kill, and hang it up in the feathers, two or 
three nights, as it fuits you ; when you drefs it, feafon it well 
with pepper and fait, take two middle fized onions, half a four 
apple, a few fage leaves, chop thefe well, and put them into 
the infide with a lump of butter, the fize of an egg, and a tea¬ 
cup full of watery tie it up clofe at both ends ; if a large goofe, 
it will take an hour and a half, if a fmall one, an hour, and fo 
on in proportion ; difh it up, pour into your difh fome brown 
•gravy, with two fpoonfuls of red wine, the fame of ale, ferve 
it up with appie-fauce. 

To dry a Goofe . 

Get a fat goofe, take a handful of common fait, a quarter 
of an ounce of fah-petre, a quarter of a pound of coarfe fugar; 
mix all together, and rub your goofe very well ; let it lie in this 
pickle a fortnight, turning and rubbing it every day; then roll 
it in bran, and hang it up in a chimney where wood-fmoke is, 
for a week. Jf you have not that conveniency, fend it to the 
baker’s : the fmoke of the oven will d<y it : or you may hang 
it in your own chimney, not too near the fire, but make a fire 
und«r it, and hiy horfe-dung and faw-duft on it, and that will 
fmother and (moke-dry it ; when it is well dried, keep it in a 
dry place ; you may keep it two or three months, qr more; when 
you boil it, put in a good deal of water, and be fure to fkim it 
well. 


N.B. 
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AT. B . You may fend it up with boiled turnips, or cabbage, 
boiled and ftewed in butter, or onion-fauce. 

To drefs a Goofe in Ragoo, 

Flat the bread down with a cleaver, then prefs it down 
with your hand, fkin it, dip it into fcalding water; let it be 
cold, lard it with bacon, feafon it well with pepper, fait, and a 
little beaten mace; then flour it all over, take a pound of good 
beef-fuet cut fmall, put it into a deep ftew-pan, let it be melted, 
then put in your goofe; let it be brown on both fides ; when 
it is brown, put in a quart of boiling gravy, an onion or two, 
a bundle of fwect herbs, a bay leaf, fome whole pepper, and 
a few cloves ; cover it clofe, and let it flew foftly till it is ten¬ 
der. About an hour will do it, if fmall j if a large one, an hour 
and a half. In the mean time make a ragoo : boil fome turnips 
almoft enough, fome carrots and onions quite enough; 
cut your turnips and carrots the fame as for a harico of 
mutton, put them into a fauce-pan with half a pint of good 
beef gravy, a little pepper and fait, a piece of butter rolled in 
flour, and let this flew all together a quarter of an hour. Take 
the goofe and drain it well; then lay it in the difli, and pour 
the ragoo over it* 

Where the onion is difliked, leave it out. You may add 
cabbage boiled and chopped' fmall. 

A Goofe Alamode . 

Take a large fine goofe, pick it clean, fkin it, bone it 
nicely, take the fat off; then take a dried tongue, boil it, and 
peel it: take a fowl, and do it in the fame manner as the goofe ; 
feafon it with^pepper, fait, and beaten mace ; roll it round the 
tongue; feafon the goofe with the fame ; put the tongue and 
fowl in the goofe, with fome flices of ham or good bacon be¬ 
tween them ; put it into a little pot that^ will juft hold it ; put 
to it two quarts of beef gravy, a bundle of fweet herbs, and an 
onion ; cover it clofe, and let it ftew an hour Over a good fire : 
when it begins to boil, let it do very foftly; then take up 
your goofe, and fkim off all the fat ; ftrain it, put in a glafs 
of red wine, two fpoonfuls of catchup, a veal fweetbread cut 
fmall, fome truffles, morels and mufhrooms, a piece of butter 
rolled in flour, and fome pepper and fait, if wanted ; put in 
the goofe again, cover it clofe, and let it ftew half an hour 
longer; then take it up, and pour the ragoo over, Garnifh 
with lemon. 

Note : This is a very fine difh. You muft mjnd to fave the 
bones of the goofe and fowl, and put them into the gravy when 
it is firft fet on ; and it will be better if you. roll fome beef- 
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marrow between the tongue and the fowl, and between the 
fowl and goofe, it will make them mellow and eat fine. You 
may add fix or fevfen yolks of hard eggs whole in the difh ; they 
are a pretty addition. Take care to fkim off the fat. 

N. B . The beft method to bone a goofe or fowl of any forf, 
is to begin at the breaft, and take all off the bones without 
cutting the back j for when it is fewed up, and you come 
to flew it, it generally burfts in the back, and fpoiJs the fhape 
of it. 

To flew Giblets . 

Let them be nicely fealded and picked, cut the pinions in 
two cut the head and the neck, and legs in two, and the 
gizzards in four; wafh them very clean, put them into a (lew- 
pan or foup-pot, with three pounds of ferag of veal, juft cover 
them with water; let them boil up, take all the feum clean off"; 
then put three onions, two turnips, one carrot, a little thyme 
and paiAey, (lew them till they are tender, ftrain them through 
a fieve, wafh the giblets clean with fome warm water out of 
the herbs, &c. ; then take a piece of butter as big as a large 
walnut, put it in a ftew-pan, melt it, and put in a large fpoon- 
ful of flour, keep it ftirring till it is fmooth ; then put in your 
broth and giblets, ftew them for a quarter of an hour; feafon 
with fait : or, you may add a gill of Lifbon, and juft before 
you ferve them up, chop a handful of green parfley and 
put in ; give them a boil up, and ferve them in a tureen or foup 
difh. 

N. B. Three pair will make a handfeme tureen-full. 

To make Giblets a la Turtle. 

Let three pair of giblets be done as before (well cleaned), 
put them into your ftew-pan with four pounds of ferag of veal, 
and two pounds of lean beef, covered with water; let them 
boil up, and fkim them very clean; then put in fix'cloves, 
four blades of mace, eight corns of all-fpice, beat very fine, 
fome bafil, fweet marjoram, winter favoury, and a little thyme 
chopped very fine, ihree onions, two turnips, and one carrot; 
ftew them till lender, then ftrain them through a fieve, 
and Wafh them clean out of the herbs in fome warm water ; 
then take a piece of butter, put it in your ftew-pan, melt it, 
and put in as much flour as will thicken it, ftir 'it till it is 
fmooth, then put your liquor in, and keep ftirring it all the 
time you pour it in, or elfe it will go into .lumps, which, if it 

happens, you muft ftrain it through a fieve ; then put in 

a pint of Madeira wine, fome pepper and fait, and fome Cay¬ 
enne pepper; ftew it for ten minute's, then put in your gib¬ 
lets, add the' juice of a lemon, and ftew them fifteen mi- 
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outes; then ferve them in a tureen* You may put in Torn* 
egg-balls, made thus : ^boil fix eggs hard, take out the yolks, 
put them in a mortar and beat them, throw in a fpoonful of 
flour, and the yolk of a raw egg, beat them together tilt 
fmooth 5 then roll them in little balls, and feald them in boiling 
water, and juft before you ferve the giblets up, put them 
in. 

N> B. Nevfer put your livers in at firft, but boil them in a 
fxuce-pan of water by themfelvcs. 

To roajl Pigeons . 

Fill them with parfley, clean wafhed and chopped, and 
fome pepper and fait rolled in butter ; fill the bellies, tie the 
neck-end clofe, fo that nothing can run output a fkewer 
through the legs, and have a little iron on purpofe, with fix 
hooks to it, and on each hook hang a pigeon; fallen one end 
of the firing to the chimney, and the other end to the iron 
(this is what we call the poor man’s fpit) ; flour them, bafte 
them with butter, and turn them gently for fear of hitting the 
bars. They will rcaft nicely, and be full of gravy. Take care 
how you take them off, not to lofe any of the liquor. You 
may melt a very little butter, and put into the difh. Your 
pigeons ought to be quite frefh, and not too much done. 
This is by much the beft way of doing them, for then they 
will fwim in their own gravy, and a very little melted butter 
will do. 

N. B. You may fpit them on a long fmall fpit, only tie both 
ends clofe j and fend parfley and butter in one boat, and gravy 
in another. 

When you roaft them on a fpit, all the gravy runs out j or 
if you fluff them and broil ;them whole, you cannot fave the 
gravy fo well ; though they will be very good with parfley and 
butter in the difh j or fplit and broiled, with pepper and fait. 

To loil Pigeons, 

Boil them by thefnfelves for ftfteeu minutes; then boil a 
handfoane fquare piece of bacon and lay in the middle ; ftew 
fome fpinage to lay round ; and lay the pigeons on the fpinage. 
Garnifh your difh with parfley, laid on a plate before the fire to 
crifp. Or, you may lay one pigeon in the middle, and the reft 
round, and the fpinage between each pigeon, and a flice of 
bacon on each pigeon. Garnifh withflices of bacon, and melted 
butter in a cup. 

To a la daub Pigeons . 

Take a large fauce-pan, lay a layer of bacon, then a layer 
of veal, a layer of coarfe beef, and another little layer of 
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veil, about a pound of veal and a pound of beef cut very 
thin, * piece of carrot, a bftnd*le of fweet herbs, an onion, fome 
bkek and white pepper, a blade or two’of mace, four or five 
cloves: cover the fauce-pan clofe, fet it over a flow fire, 
draw it till it is brown to make ’the gravy of a fine light 
brown ; then put in a quart of boiling water, and let it flew 
till the gravy is quite rich and good; then /train it off, and 
fkion off all the fat. In the mean time fluff the bellies of the 
pigeons with force-meat, made thus; take a pound of veal, 
a pound of beef-fuet, beat both in a mortar ^fine, an equal- 
quantity of crumbs of bread, fome pepper, fait, nutmeg, beaten 
mace, a little lemon-peel cut fmall, fome parfley cut fmall, 
and a very little thyme ftripped ; mix all together with the 
yolks of two eggs ; fill the pigeons and fiat the breaft down, 
flour them and fry them in frefh butter a little brown; then 
pour the fat clean out of-the pan, and put the gravy to the pi¬ 
geons ; cover them clofe and let them flew a quarter of an 
hour, or till you think they are quite enough ; then take them 
up, lay them in a difh, and pour in your fauce ; on each pi¬ 
geon lay a bay-leaf, and on the leaf a flice of bacon. You 
may garnifh with a lemon notched, or let it alone. 

N. B . You may leave out the fluffing; they will be very 
rich and good without it, and it is the beft way of drefling them 
for a fine made-difh. 

Pigeons an Poire • 

Make a good force-meat as above, cut the feet quite off, 
fluff them in the fhape of a pear, roll them in the yolk of an 
egg and then in crumbs of bread, flick the leg at the top, and 
butter a difh to lay them in; then fend them to an oven to 
bake, but do not let them touch each other 5 when they are 
enough, lay them in a difh, and pour in good gravy thickened 
with the yolk of an egg, or butter rolled in flour ; do not pour 
your gravy ever the pigeons. You may garnifh with lemon. 
It is a pretty genteel difh: or, for change, lay one pigeon in 
the middle, the reft round, and ftewed fpinage between; 
poached eggs on the fpinage. Garnifh with notched le¬ 
mon and orange cut into quarters, and have melted butter 
in boats. 

Or thus: bone your pigeons, and fluff them with force¬ 
meat; make them in the fhape of a pear, with one foot ftuck 
at the fmall end to appear like the ftalk of a pear: rub them 
over with the yolk of an egg, and ftrew fome crumbs of bread 
on; fry them in a pan of good dripping a nice light brown ; 
put'them in a drainer to drain all the fat off; then put them 
in a ftew-pan with a pint of gravy, a gill of white wine, an 
onion ftuck with cloves ; cover them clofe, and flew them for 
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half an hour; take them out, fkim oiF all the fat, and take 
out the onion; put in fome butter rolled in flour, a fpoonful 
of catchup, the fame of browning, fome truffles and morels, 
pickled mufhrooms, two artichoke bottoms, cut in fix pieces 
each, a little fait and Cayenne pepper, the juice of half a le¬ 
mon;, flew it five minutes, putin your pigeons and make them 
hot; put them in your difli and potir the fauce over them. 
Garnifh with fried force-meat balls, or with a lemon cut in 
quarters. 

Pigeons Jloved. 

Take a fmall cabbage-lettuce, juft cut out the heart, and 
make a force-meat as before, only chop the heart of the let¬ 
tuce and mix with it; then fill up the place, and tie it acrofs 
with a packthread; fry it of a light brown in frefh butter, 
pour out all the fat, lay the pigeons round, flat them with 
your hand, feafon them a little with pepper, fait, and beaten 
mace, (take great caFe not to put too much fait,) pour in half 
a pint of Rheni/h wine, cover it clofe, and let it ftew about 
five or fix minutes; then put in half a pint of good gravy, co¬ 
ver them clofe, and let them ftew half an hour. Take a good 
piece of butter rolled in flour, fhake it in; when it is fine and 
thick take it up, untie it, lay the lettuce in the middle, and the 
pigeons round; fqueeze in a little lemon-juice, and pour the 
fauce ail over them. Stew a little lettuce, and cut it into 
pieces for garnifh, with pickled cabbage. 

N* B .. Or for change, you may fluff your pigeons with the 
fame force-meat, and cut two cabbage-lettuces into quarters, 
and ftew it as above ; fo lay the lettuce between each pigeon, 
and one in the middle with the lettuce round it, and pour 
the fauce all over them. 

Pigeons Surtout » 

Force your pigeons as above, then lay a flice of bacon on 
the breaft, and a flice of veal beat with the back of a knife, 
and feafoned with mace, pepper, and fait; tie them on with a 
fmall packthread, or two little fine fkewers are better; fpit 
them on a fine bird* fpit, roaft them, and bafte with a piece of 
butter, then with the yolk of an egg, and then bafte them 
again with crumbs of bread, a little nutmeg and fweefc herbs; 
when enough, lay them in your difh, have good gravy ready, 
with truffles, morels, and mufhrooms, to pour into your difh« 
Garnifh with lemon. 

Pigeons Compote . 

Take fix. young pigeons and fkewer them as for boiling; 
make a force-meat thus: grate the crumb of a penny loaf, half 
2 pound of fat bacon, fared'fome fwee.t herbs and parfley fine, 
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two fhalots, or a little onion, a little lemony peel, a little 
grated nutmeg, feafon it with pepper and fait, and mix it up 
with the yolk of two eggs ; put it into the craws and bellies, lard 
them down the breaft, and fry them brown with a little butter; 
then put them in a ftew-pan, with a pint of ftrong brown 
gravy, a gill of white wine; flew them three quarters of an 
hour, thicken it with a little butter rolled in flour, feafon with 
fait and Cayenne pepper, put the pigeons in the difh, and flrain 
the gravy over them. Lay fome hot force-meat balls round 
them, and fend them up hot* 

A French JPupton of Pigeons • 

Take favoury force-meat rolled out like pafte, put it in a 
butter-difh, lay a layer of very thin bacon, fquab pigeons, fliced 
fweetbread, afparagus-tops, mufhrooms, cock’s-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs ; 
make another force-meat and lay over like a pie, hake it, and 
when enough turn it into a difh, and pour gravy round it. 

Pigeons foiled with Rice • 

Take fix pigeons, fluff their bellies with parfley, pepper,' 
and fait rolled in a very little piece of butter ; put them into a 
quart of mutton broth, with a little beaten mace, a bundle of 
fweet herbs, and an onion ; cover them clofe, and let them boil 
a full quarter of an hour ; then take out the onion and fweet 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a fhake, feafon it with fait (if it wants it), then have 
ready half a pound of rice boiled tender in milk, when it begins 
to be thick (but take great care it does not burn), take the yolks 
of two or three eggs beat up with two or three fpoonfuls of 
cream and a little nutmeg* ftir it together till it is quite 
thick; then take up the pigeons and lay them in a difh ; pour 
the gravy to the rice, ftir all together and pour over the pigeons. 
Garnifh with hard eggs cut into quarters* 

Pigeons tranfmogrified . 

Take your pigeons, feafon them with pepper and fait, take 
a large piece of butter, make a puff-paffe, and roll each pigeon 
in a piece of pafte; tie them in a doth fo that the pafte do not 
break, boil them in a-good deal of water; they will take an 
hour and a half boiling ; untie them carefully that they do not 
break ; lay them in the difh, and you may pour a little good 
gravy in the difh. They will eat exceeding good and nice, 
and will yield fauce enough of a very agreeable relifh. 
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Pigeons tranfmogrified , a fecond Way. 

Pick and clean fix fmall young pigeons, but do not cut off 
their heads, cut off their pinions, and boil them ten minutes 
in water, then cut of the ends of fix large cucumbers and 
fcrape out the feeds, put your pigeons into the cucumbers, but 
let the heads be out at the ends, and flick a bunch of barberries 
in their bills, and then put them in a tofling-pan with a pint of 
veal gravy, a little anchovy, a glafs of red wine, a fpoonful of 
browning, a little flice of lemon, Cayenne and fait to your tafle, 
flew them feven minutes, take them out, thicken your gravy 
with a little butter rolled in flour, boil it up and ftrain it over 
your pigeons, and ferve them up. 

Pigeons in Fricando, 

After having truffcd your pigeons with their legs in their 
bod ies, divide them in two, and lard them with bacon ; then 
lay them in a ftew-pan with the larded fide downwards, and 
two whole leeks cut fmall, two laddlefuls of mutton-broth or 
veal-gravy ; cover them clofe over a very flow fire, and when 
they are enough make your fire very brifk to wafte away what 
liquor remains : when they are of a fine brown take them up and 
pour out all the fat that is left in the pan; then pour in fome 
veal-gravy to loofen what flicks to the pan, and a little pepper ; ftir 
it about for two or three minutes, and pour it over the pigeons* 
This is a pretty little fide-difh. 

To roaji Pigeons with a Farce . 

Make a farce with the livers minced fmall, .as much fweet 
fuet or marrow, grated bread, and hard eggs, an equal quantity 
of each; feafon with beaten mace, nutmeg, or a little pepper, 
fait, and fweet herbs; mix all thefe together with the yolk of 
an egg, then cut the (kin of your pigeon between the legs and 
body, and very carefully with your fingers raife the fkin from 
the flefh, but take care you do not.break it; then force them 
with this farce between the fkin and flefh, then trufs the legs 
clofe to keep it in ; fpit them and roaft them, dredge them with 
a little flour, and bafte them with a piece of butter, fave the 
gravy which runs from them and mix it up with a little red 
wine, a little of the force-meat, and fome nutmeg ; let it boil, 
then thicken it with a piece of butter rolled in flour, and the 
yolk of an egg beat up, and fome minced lemon ; when enough, 
lay the pigeons in the difh, and pour in the fauce. Garnifh 
with lemon. 

Pigeons in Savory *felly . 

Roast your pigeons with the head and feet on, put a fprig 
•f myrde in their bills, .make a jelly for them thedame way as 
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for the chickens, pour a little into a bafon, when it is fet lay in 
the pigeons with their breads down, fill up your bowl with jelly, 
2nd turn it out. 


Pigeons a la Soujfel, 

Take four pigeons and bone them : make a force-meat as 
for pigeons Compote, and fluff them, put them in a flew-pan 
with a pint of veal gravy, flew them half an hour very gently, 
then take them out; in the mean time make a veal force-meat 
and wrap all round them, rub it over with the yolk of an egg, 
and fry them in good dripping of a nice brown; take the 
gravy they were flewed in, fkim off the fat, thicken'it with a 
little butter rolled in flour, the yolk of an egg, and a gill of 
cream beat up, feafon it with pepper and fait, mix it all to¬ 
gether, and keep it flirring one way till it is fmooth; ftrain it 
into your difh, and put the pigeons on. Garnifh with plenty 
of fried parfley; you may leave out the egg and cream, and 
put in a fpoonful of browning, a little lemon pickle and catch¬ 
up, if you like beft. 


Pigeons in Pimlico . 

Take the livers, with fome fat and lean of ham or bacon, 
mufhrooms, truffles, parfley, and fweet herbs, feafon with beaten 
mace, pepper, and fait; beat all thefe together with two raw 
eggs, put it into the bellies, roll them all in a thin flice of veal, 
over that a thin flice of bacon ; wrap them up in white paper, 
fpit them on a fmall fpit, and roafi them. In the mean time 
make for them a ragoo of truffles and mufhrooms chopped fmall, 
with parfley cut fmall; put to it half a pint of good veal gravy, 
thicken with a piece of butter rolled in flour; an hour will 
do your pigeons; bade them, when enough lay them in your 
dim, take off the paper, and pour your fauce over them. 
Garnifh with patties, made thus; take veal and cold ham, 
beef-fuet, an equal quantity, fome mufhrooms, fweet herbs, 
and fpice; chop them fmall, fet them on the fire, and moiften 
with milk or cream; then make a little puff-pafte, roll it, and 
make little patties about an inch deep arid two inches long; 
fill them with the above ingredients, cover them clofe and bake 
them ; lay fix of them round a difh. This makes a fine difh 
for a firft courfe. 


Pigeons in a Hole, 

Pick, draw, and wafh four young pigeons ; flick their legs in 
their belly, as you do boiled pigeons, feafon them with pepper, 
fait, and beaten mace; put into the belly of every pigeon 
a lump of butter thefizeof a walnut, lay your pigeons in a pie, 
difh, pour over them a batter made of three eggs, two fpoonfuls 
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of flour, and half a pint of good milk ; bake it in a moderate 
oven, and ferve them to table in the fame difh. 

To jug Pigeons. 

Pull, crop, and draw pigeons, but do not wafh them; fave 
the livers and put them in fcalding water, and fet them on the 
fire for a minute or two: then take them out and mince them 
fmall, and bruife them with the back of a fpoon \ mix them with 
a little pepper, fait, grated nutmeg, and lemon* peel fhred very 
fine, chopped parfley, and two yolks of eggs very hard ; bruife 
them as you do the liver, and put as much fuet as liver, fhaved 
exceeding fine, and as much grated bread; work thefe together 
with raw eggs, and roll it in frefh butter; put a piece into 
the crops and bellies, and few up the neck and vents; then 
dip your pigeons in water, and feafon them with pepper and 
fait as for a pie ; put them in your jug, with a piece of celery, 
a bundle of fweet herbs, four cloves, and three blades of mace 
beat fine, flop them clofe and fet them in a kettle of cold water; 
firfl cover them clofe, and lay a tile on the top of the jug, and 
let it boil three hours, then take them out of the jug and lay 
them in .a difh, take out the celery and fweet herbs, put in a 
piece of butter rolled in flour, (hake it about till it is thick, and 
pour it on your pigeons. Garnifh with lemon. 

To Jieiv Pigeons• 

Season your pigeons with pepper and fait, a few doves 
and mace, and fome fweet herbs ; wrap this feafoning up in 
a piece of butter, and put it in their bellies ; then tie up the 
neck and vent, and half roaft them : put them in a ftew-pan, 
with a quart of good gravy, a little white wine, a few pepper¬ 
corns, three or four blades of mace, a bit of lemon, a bunch 
of fweet herbs, and a fmall onion; flew them gently till they 
are enough; then take the pigeons out, and ftrain the liquor 
through a fieve; fkim it, and thicken it in your ftew-pan ; put 
in the pigeons, with fome pickled mufhrooms and oyfters, 
flew it five minutes, and put the pigeons in a difh, and the 
fauce over. 

To Jicw Pigeons another Way.—An excellent Receipt . 

Make a pudding, of bread, fuet, the livers of the pigeons, 
lemon, thyme, parfley, and fweet marjoram, moiftened with 
an egg and a bit of butter; put in nutmeg, pepper, and fait ; 
fluff the pigeons and few them up, then fry them in butter till 
they look brown ; then put them into fome good gravy with an 
onion ftuck with cloves, flew them till they are tender; 
When they are fo take them out, and add a little red wine and 
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catchup to your tafte; thicken with butter and tofs them toge¬ 
ther ; add fome morels and truffles, which muft be boiled a 
quarter of an hour before they go in. Pickled mufflrooms and 
artichoke-bottoms are an improvement; but they and the truffles 
and morels may. be done without* 

To fricojfee Pigeons the Italian IVay • 

Quarter them, and fry them in oil ; take fome green peas 
and let them fry in the oil till they arealmoft ready to burft, 
then put fome boiling water to them j feafon it with fait, pep¬ 
per, onions, garlic, parfley, and vinegar. Veal and lamb do 
the fame way, and thicken with yolks of eggs. 

To make Force-meat for Pigeons • 

T ake a little fat bacon, beat it in a marble mortar, take two 
anchovies, two or three of the pigeons* livers, chop them toge¬ 
ther ; add a little lemon-peel fhred, a little beaten mace, nut T 
meg, Cayenne, ftale bread crumbs, and beef-fuet an equal 
quantity, mix all together with an egg. 

To boil Partridges . 

Put them in a good deal of water, let them boll quick; 
fifteen minutes will be fufficient. For fauce, take a quarter of a 
pint of cream and a piece of freffl butter as big as a walnut, 
ftir it one way till it is melted, and pour it into the diffl. 

Or this fauce : take a bunch of celery clean waffled, cut all 
the white very final], waffl it again very clean, put it into a 
fauce-pan with a blade of mace, a little beaten pepper, and a 
very little fait; put to it a pint of water, let it boil till the water 
is juft wafted away, then add a quarter of a pint of cream and 
a piece of butter rolled in flour; ftir all together, and when it is 
thick and fine pour it over the birds. 

Or this fauce: take the livers and bruife them fine, fome 
parfley chopped fine, melt a little nice freffl butter, and then 
add the livers and parfley to it, fqueeze in a little lemon, juft 
give it a boil, and pour over the birds. 

Or this fauce : take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg rolled in flour, and one 
fpoonful of white wine ; ftir all together one way, when fine 
and thick pour it over the birds. You may add a few mufh- 
rooms. 

Or this fauce : take a few muflirooms freffl peeled and waffl 
them clean, put them in a fauce* pan with a little fait, put them 
over a quick fire, let them boil up, then put in a quarter of a 
pint of cream and a little nutmeg; fflake them together with a 
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very little piece of butter rolled in flour, give it two or three 
fhakes over the fire, three or four minutes will do : then pour 
it over the birds. 

Or this fauce : boil half a pound of rice very tender in beef- 
gravy ; feafon it with pepper and fait, and pour over your birds. 
Tbefe fauces do for boiled fowls; a quart of gravy will be 
enough, and let it boil till it is quite thick. 

To drefs Partridges d la Braife . 

Take two brace, trufs the legs into the bodies, lard them, 
feafon with beaten mace, pepper, and fait; take a ftew-pan, lay 
ilices of bacon at the bottom, then flices of beef, and then flices 
of veal, all cut thin, a piece of carrot, an onion cut final), a 
bundle of' fweet herbs, and fome whole pepper ; lay the par¬ 
tridges with the breaft downwards, lay fome thin fiices of beef 
and veal over them, and fome parfley fhred fine : coyer them, 
and let them flew eight or ten minutes over a flow fire, then 
give your pan a fhake, and pour in a pint of boiling water; 
cover it clofe and let it flew half an hour over a little guicker 
fire; then take out your birds, keep them hot, pour into the 
pan a pint of thin gravy, let them boil till there is about hal? a 
pint, then firain it off, and fkim off all the fat: in the mean 
time have a veal fweetbread cut fmall, truffles and morels, 
cock’s combs and fowls’ livers, flewed in a pint of good gravy 
half an hour, fome artichoke bottoms and afparagus-tops, both 
blanched in warm water, and a few muflirooms; then add the 
other gravy to this, and put in your partridges to heat ; if it is 
not thick enough, take a piece of butter rolled in flour and tofs 
up in it ; if you will be at the expence, thicken it with veal and 
ham cullis, but it will be full as good without. 

To make Partridge Panes . 

Take two roafied partridges and the fleffl of a large fowl, 
a little parboiled bacon, a little marrow or fweet fuet chopped 
very fine, a few muflirooms and morels chopped fine, truffles 
and artichoke-bottoms ; feafon with beaten mace, pepper, a lit¬ 
tle nutmeg, fait, fweet herbs chopped fine, and the crumb of a 
two-penny loaf foaked in hot gravy ; mix all well together with 
the yolks of two eggs, make your panes on paper of a round 
figure and the tbicknefs of an egg, at a proper diftance one 
from another, dip the point of a knife in the yolk of an egg in 
order to fhape them, bread them neatly, and bake them a quart- 
ter of an hour in a quick oven: obferve that the trufflps and 
morels be boiled tender in the gravy you foak the bread in. 
Serve tbetn up for a fide-difh, or they will ferveto garnifh the 
above difli, which will be a very fine one for a firft courfe. 

N. B. When 
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N . B . When you have cold fowls in the houfe, this makes a 
pretty addition in an entertainment. 

Toflew Partridges . 

Truss your partridges as for roafting, fluff the craws, and 
lard them down each fide of the breaft $ then roll a lump of 
butter in pepper, fait, and beaten mace, and put it into the bel¬ 
lies, few up the vents, dredge them well and fry them a light 
brown ; then put them into a ftew-pan with a quart of good 
gravy, a fpoonful of Madeira wine, the fame of mufhroom 
catchup, a tea-fpoonful of lemon -pickle, and half* the quantity 
of mufhroom powder, one anchovy, half a lemon, a fprig of 
fweet marjoram ; cover the pan ciofe and flew them half an 
hour, then take them out and thicken the gravy, boil it a little 
and pour it over the partridges, and lay round them artichoke- 
bottoms boiled and cut in quarters, and the yolks of four hard 
eggs, if agreeable. 

Toflew Partridges , a fecond IVay—much more ex pen five. 

Take three partridges when dieffed, finge them, blanch and 
beat three ounces of almonds, and grate the fame quantity of 
fine white bread, chop three anchovies, mix them with fix 
ounces of butter, fluff the partridges, and few them up at both 
.ends: trufs them and wrap it ices of fat bacon round them, half 
roaft them, then take one and pull the meat off the breaft, and 
beat it in a marble mortar with the force-meat it was fluffed 
with *, have ready a ftrong gravy made of ham and veal, 
ftrain it into a ftew-pan, then take the bacon off the other two, 
wipe them clean and put them into the gravy with a good deal 
of fhalots, let them ftew till tender, then take them out, and 
boil the gravy till it is almoft as thick as bread fauce, then add 
to it a glafs of fweet oil, the fame of Champagne, and the juice 
of a China orange ; put your partridges in and make them hot, 
Garnifh with flices of bacon and lemon. 

Toflew Partridges or Pigeons with red or white Cabbage. 

Skewer them neatly, feafon them with Cayenne, fait, and 
beaten mace, Try them in butter not too brown, put them into 
a ftew-pan with'a little brown gravy, cover them ciofe, and 
ftew them gently till tender, keep turning them over. Prepare 
the cabbage thus; take red cabbage when touched with froft, 
cut it round as you would to pickle, wafh ir, put it into a ftew- 
pan, with three ounces of butter, a pint of fpring water, a little 
Cayenne and fait, a halfpenny worth of cochineal beat, cover 
it ciofe, ftew itgentiy quite tender, pour out fome of the liquor, 
and put in fome of the gravy that the pigeons are ftewed in, 
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Squeeze In juice of lemon fo as to make it tafte, and a fpoon- 
ful of melted butter, and give it a boil, lay your pigeons or par¬ 
tridges on the difh, with the remainder of the gravy they were 
Rewed in ; lay the cabbage over and about them, fo fend them 
up; do white or green cabbage the fame way cut into quarter?, 
leaving out the cochineal; this may be fent up without meat, 
but 1 remember to ufe a little gravy. 

To roajl Pheafants . 

Pick and draw a brace of pheafants, and (Inge them, lard one 
with bacon but not the other, fpit them, roaft them fine, and 
paper them all over the breaft; when they are juft done, flour 
and bafte them with a little nice butter, and let them have a 
fine white froth ; then take them up, and pour good gravy in 
the difh, and bread-fauce in boats or bafons. 

Or you may put water-crefles, .with gravy in the difh, and 
lay the crefles under the pheafants. 

Or you may make celery fauce, ftewed tender, ftrained and 
mixed with cream, and poured into the difh. 

If you have but one pheafant, take a large fowl about the 
bignefs of a pheafant, pick it nicely with the head on, draw it, 
and trufs it with the head turned as you do a pheafanPs, lard 
the fowl all over the breaft and legs with bacon cut in little 
pieces ; when roafted put them both in a difh, and nobody 
will know' it. They will take three quarters of an hour doing,, 
and the fire muft not be too brifk. Put gravy in the difh, and 
garnifh with water-creftes. 

A Jiewed Pheafant . 

Take your pheafant and flew it in veal gravy, take arti¬ 
choke-bottoms, parboiled, fome chefnuts, roafted and blanched ; 
when your pheafant is enough (but it muft ftew till there is 
juft enough for fauce, then fkim it), put in the chefnuts and 
artichoke-bottoms, a little beaten mace, pepper and fait enough 
to feafon it, and a glafs of white wine; if you do not think it 
thick enough, thicken it with a little piece of butter rolled in 
flour; fqueeze in a little lemon, pour the fauce over the 
pheafant, and have fome force-meat balls fried and put into 
the difh, 

N. B. A good fowl will do full as well, trufled with the 
head on like a pheafant. You may fry faufages inftead of 
force-meat balls. 

To drefs a Pheafant a la Braife. 

Lay a layer of beef all over your pan, then a layer of veal, 
a little piece of bacon, a piece of carrot, an onion ftuck wi»h 
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cloves, a blade or two of mace, a fpoonful of pepper black and 
white, and a bundle of fw^et herbs ; then lay in the pheafant, 
lay a layer of veal and then a layer of beef to cover it, fet it 
on the fire five or fix minutes, then pour in two quarts of boil¬ 
ing gravy; cover it clofe and let it ftew very foftly an hour 
and a half, then take up your pheafant, keep it hot, and let 
the gravy boil till there is about a pint; then ftrain it off and 
put it in again, and put in a veal fweetbread, firlt being ftewed 
with the pheafant; then put tn fome truffles and morels, fome 
livers of fowls, artichoke-bottoms, and afparagus~tops (if you 
have them); let ihefe fimmer in the gravy about five or fix mi¬ 
nutes, then add two fpoonfuls of catchup, two of red wine, 
and a little piece of butter rolled in flour, a fpoonful of brown¬ 
ing, fhake all together, put in your pheafant, let them ftew 
all together with a few mufhrooms, about five or fix minutes 
more, then take up your pheafant and pour your ragoo all 
over, with a few force-meat balls. Garnifh with lemon. You 
may lard it, if you choofe. 

To bet l a Pheafant . 

Take a fine pheafant, boil it in a good deal of water, keep 
your water boiling ; half an hour will do a fmall one, and three 
quarters of an hour a large one. Let your fauce be celery 
llewed and thickened with cream, and a little piece of butter 
rolled in flour 5 take up the pheafant, and pour the fauce all 
over. Garnifh with lemon. Obferve to ftew your celery fo 
that the liquor will not be all wafted away before you put your 
cream in; if it wants fait, put in fome to your palate. 

To falmtc a Snipe or Woodcock . 

Half roaft them and cut them in quarters, put them in a 
flew-pan with a little gravy, two fhalots chopc fine, a glafs of 
red wine, a little fait and Cayenne pepper, the juice of half 
a lemon ; flew them gently for ten minutes, and put them on 
a toaft: ferved the fame as for roafting, and fend them up hot. 
Garnifh with lemon. 

Snipes in a Surtout , or Woodcocks . 

Take force-meat made with veal, as much beef-fuet 
chopped and beat in a mortar, with an equal quantify of 
crumbs of bread; mix in a little beaten mace, pepper and fait, 
fome parfley, and a little fweet herbs, mix it with the yolk of 
sn e gg \ l a y fome of this meat round the difh, then lay in the 
fnipes, being firft drawn and half roafted. Take care of the 
trail; chop it and throw it all over the difh. 

Take fome good gravy according to the bignefs of your fur- 
tout, fome truffles and morels, a few mufhrooms, a fweetbread 
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cut into pieces, and artichoke-bottoms cut fmal! ; let all ftew 
together, (hake them, and take the yolks of two or three eggs 
(according as you want them), beat them up with a fpoonful or 
two of white wine, ftir all together one way, when it is thick 
take it off, let it cool, and pour it into the furtout; have the 
yolks of a few hard eggs put in here and there ; feafon with 
beaLeri mace, pepper, and fait, to your tafte; cover it with 
the force-meat all over ; rub the yolks of eggs all over to 
colour it, then fend it to the oven. Half an hour does it, and 
fend it hot to table. 

*To boil Snipes or Woodcocks. 

Boil them in good ftrong broth, or beef-gravy made thus: 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion* a bundle of fvveet herbs, a blade or 
two of mace, fix cloves, and fome whole pepper ; cover it 
clofe, let it boil till about half wafted, then (train it off, put 
the gravy into a fauce-pan with fait enough to feafon it; take 
the fnipes and gut them clean (but take care of the guts), put 
them into the gravy and let them boil, cover them clofe, and 
ten minutes will boil them ; in the mean time, chop the guts 
and liver fmail, take a little of the gravy thefnipes are boiling 
in, and ftevv the guts in, with a blade of mace; take fome 
crumbs of bread, and* have them ready fried in a little fre(h 
butter crifp, of a fine light brown ; you muft take about as 
much bread as the infide of a ftale roll, and rub them fmail 
into a dean cloth ; when they are done, let them ftand ready 
in a plate before the fire. 

When your fnipes are ready, take about half a pint of the 
liquor they are boiled in, and add to the guts two fpoonfuk of 
red wine, and a piece of butter as big as a walnut, rolled in a 
little flour; fet them cn the fire, (hake your fauce-pan often 
(but do not ftir it with a fpoon), till the butter is all melted,, 
then put in the crumbs, give your fauce-pan a (hake, take up 
your birds, lay them in the di(h, and pour this fauce over 
them. Garnilh with lemon. 

jV o drefs Ortolans . 

Spit them fideways, with a vine-leaf between ; bafte them 
with butter, and have fried crumbs of bread round the di(h* 
Drefs quails the fame way. 

¥0 drefs Ruffs and Rees • 

These birds are found in Lincolnfhire and the Ifle of Ely: 
the food proper for them is new milk boiled and put over 
white bread, or white bread boiled in milk, with a little fine 

fugar 5 
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fugar; and be careful to keep them in feparate cages ; they 
feed rery faft, and will die of their fat if not killed in time ; 
when you kill them, flip the {kin off the head and neck with 
the feathers on, then pluck and draw them ; when you roaft 
them, put them a good diftancc from the fire, if the fire be 
good they will take about twelve minutes ; when they are 
roafted, flip the fkin on again with the feathers on, fend them 
ap with the gravy under them made the fame as for the pheafant, 
and bread-fauce in a boat, and crifp crumbs of bread round the 
edge of the difh. 

1 

To drefs Larks, 

Put them on a bird-fpit, tie them on another fpit, and 
roaft them twenty-five minutes with a gentle fire; put them 
in a difh with crumbs of bread fried brown, or you may put a 
toaft under with gravy and butter, or gravy only. 

To drefs Larks Pear Fajhton . 

You muff trufs the larks clofe and cut off the legs, feafon 
them with fait, pepper, cloves, and mace ; make a force-meat 
thus: take a veal fweetbread, as much beef-fuet, a few morels 
and mufhrooms, chop all fine together, fome crumbs of bread, 
a few fweet herbs, and a little lemon-peel cut fmall, mix all 
together with the yolk of an egg, wrap up the larks in force¬ 
meat, and fhape them like a pear, flick one leg on the top like 
the ftalk of a pear, rub them over with the yolk of an egg 
and crumbs of bread, bake them in a gentle oven, ferve them 
without fauce: or they will make a good garnifh to a very fine 
difh. 

You may ufe veal, if,you have not a fweetbread. 

To drefs Plovers, 

To two plovers take two artichoke-bottoms boiled, fome 
chefnuts roafted and blanched, fome fkirrets boiled, cut all very 
fmall, mix it with fome marrow or beef-fuet, the yolks of two 
hard eggs, chop all together, feafon with pepper, fait, nutmeg, 
and a little fweet herbs; fill all the bodies of the plovers, lay 
them in a fauce-pan, put to them a pint of gravy, a glafs of 
white wine, a blade or two of mace, fome roafted chefnuts 
blanched, and artichoke-bottoms cut into quarters, two or 
three yolks of eggs, and a little juice of lemon; cover them 
clofe and let them flew very foftly an hour. If you find the 
fauce is not thick enough, take a piece of butter rolled in flour 
and put into the fauce; {hake it round, and when it is thick 
take up your plovers, and pour the fauce over them. Gamifti 
With roafted chefnuts. 


10 


Ducks 
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Ducks are very good done this way. 

If they are well fed they need no butter, being fat enough 
of themfelves. 

Or boil them in good celery-fauce, either white or brown, 
juft as you like. 

The fame way you may drefs wigeons, 

AT. B. The beft way to drefs plovers, is to roaft them the 
fame as woodcocks, with a toaft under them, and gravy and 
butter, 

"Jugged. Hare. 

Cut it into little pieces, lard them here and there with 
little flips of bacon, feafon them with Cayenne pepper and 
fait, put them into an earthen jug, with a blade or two of 
mace, an onion ftuck with.cloves, and a bundle of fweet herbs; 
cover the jug or jar you do it in fo clofe that nothing can get in, 
then fet it in a pot of boiling water, and three hours will do 
it; then turn it out into the difh, and take out the onion and 
fweet herbs,- and fend it to table hot. If you do not like it 
larded, leave it out. 

To jug a Hare a fee on d Way ,—*» An excellent Receipt. 

Cut a hare to pieces, but do not wafti it; feafon it with 
an onion fhred fine, thyme, parfley, favoury, marjoram, lemon- 
peel, pepper, fait, and half a nutmeg ; ftrew all thefe over your 
hare, flicefomefat bacon thin, then put the hare into an earthen 
jug, without any water, and put a layer of hare and alayp of 
bacon ; ftop it clofe with a cloth tied on, and cover it with 
a tile, put it in a pot of cold water, and let it boil three hours. 
When you take it up, fhake in fome frefh butter till it is 
melted ; garnifh with lemon. 

Florendine Hare . 

Take a full grown hare and let it hang four or five days 
before you cafe it; leave the ears on, and take out all the 
bones except the head, which muft be left, whole; lay the 
hare on the drefter, and put in the following force-meat; take 
the crumbs of a penny loaf, the liver fhred fine, half a pound 
of fat bacon feraped, a glafs of red wine, fome fweet herbs 
chopped fine, feafon with pepper, fait, and nutmeg, an an¬ 
chovy chopped fine, the yolks of two eggs, mix all together and 
put into, your hare’s belly, roll it up to the head, fkewer it 
w : th the head and ears leaning back, and tie it with pack¬ 
thread as you would a collar of veal, wrap it in a cloth, and 
boil it one hour and a half in a ftew-pan (covered clofe), with 
two quarts of water; as foon as the liquor is reduced to a 
quart, add a pint of red wine, a fpoonful of lemon-pickle, one 
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of catchup, and one of browning ; then take out your hare, and 
flew the gravy till it is reduced to a pint, thicken it with but¬ 
ter rolled in flour ; put the hare in the difh, and pour the 
fauceover it; pull the jaw-bones out, and put them in the 
eyes ; put fome force-meat balls and truffles round it; and 
garnifh with water- crefTes. 

To fcare a Hare . 

Lard a hare, and put a pudding in the belly; put it into 
a pot or fifh-kettle, then put to it two quarts of ftrong-drawn 
gravy, one of red' wine, a whole lemon cut, a faggot of fwefct 
herbs, nutmeg, pepper, a Itttle fait, and fix cloves ; cover it 
ciofe, and flew it over a flow fire till it is three parts done; 
then take it up, put it into a difb, 2nd ftrew it over with crumbs 
of bread, fweet herbs chopped fine, fome lemon-peel grated, 
and half a nutmeg ; fet it before the fire, and bade it till it is of 
a fine light brown ; in the mean time, take the fat off your 
gravy, and thicken it with the yolk of an egg; take fix 
eggs boiled hard and chopped final!, fome pickled cucum¬ 
bers cut very thin : mix thefe with the fauce, and pour it into 
the difh. 

A fillet of mutton or neck of venifon may be done the 
fame way. 

N. B. You may do rabbits the fame way, but it mud be veal- 
gravy and white wine, adding mufhrooms for cucumbers. 

To flew a Hare . 

Cut it into pieces, and put it into a dew-pan, with a blade 
or t wo of mace, fome whole pepper black and white, an onion 
duck with cloves, a bundle of fweet herbs, and a nutmeg cut 
to pieces, and cover it with water; cover the dew-pan dole, 
let it dew till the hare is tender, but not too much done : 
then take it up, and with a fork take out the hare into a clean 
pan, drain the fauce through a coarfe fieve, empty all out of 
the pan, put in the hare again with the fauce, take a piece of 
butter as big as a walnut, rolled in flour, and put in likewife 
one fpoonful of catchup and a gill of red wine; dew all to¬ 
gether (with a few frefh mufhrooms or pickled ones, if you 
have any) till it is thick and fmooth; then difh it up and fend 
it to table. You may cut a hare in two, and flew the fore¬ 
quarters thus, and road the hind-quarters with a pudding in 
Me belly. 


To hodge-podge a Hare . 

Cur the hare in pieces as you do for dewing, and put tt 
inro the pitcher, with two or three onions, fome fait, and a 
little pepper, a bunch of fweet herbs, and a piece 0/ butter: 
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flop the pitcher very clofc, that no fleam may get out, fet it in 
a kettle full of boiling water, keep the kettle filled up as the 
water waftes ; let it flew four or five hours at lead. You 
may, when you firft put in the hare into the kettle, put in 
lettuce, cucumbers, celery, and turnips, if you like it better. 

A Hare Civet . 

Bone the hare, and take out all the finewsj cut one half in 
thin flices, and the other half in pieces an inch thick, flour 
them, and fry them in a little frefh butter as collops, quick, and 
have ready fome gravy made good with the bones of the hare 
and beef, put a pint of it into the pan to the hare, fome muf- 
tard, and a little alder vinegar; cover-it clofc, and let it do 
foftly tit! it is as thick as cream, then difli it up, with the head 
in the middle. 

Pcrtuguefe Rabbits . 

Get fome rabbits, trufs them chicken-fafhion, the head 
rmift be cut off, and the rabbit turned with the back upwards, 
and two of the legs ftripped to the claw-end, and fotrufled with 
two fkewers. Lard them, and roaft them with what fauce you 
pleafe. If you want chickens, and thev are to appear as fuch, 
they muft be drefl'ed in this manner: fend them up hot with 
gravy in the difli, and garnifh with lemon and beet-root. 

Rabbits Surprife. 

Roast two half-grown rabbits, cut off the heads clofe to 
the fhoulders and the firff joints ; then take off all the lean 
meat from the back-hones, cut it fmali, and tofs it up with fix 
or feven fpoonfuls of cream and milk, and a piece of butter as 
big as a walnut, roiled in flour, a little nutmeg and a little fait, 
fhake all together till it is as thick as good cream, and fet it to 
cool j'then make a force-meat, with a pound of veal, a pound 
of fuet, asrhuch crumbs of bread, two anchovies, a little piece 
of lemon-peel cut fine, a little fprig of thyme, and a little nut¬ 
meg grated ; let the veal and fuet be chopped very fine and 
beat in a mortar, then mix it all together with the yolks of two 
raw eggs *, plae it all round the rabbits, leaving a long trough 
in tire back-hone open that you think will hold the meat you 
cut out with the fauce : pour it in and cover it with the force¬ 
meat, fmoolh it all over with your hand as well as you can with 
a raw egg, make it fquare at both ends, throw on a little grated 
bread*, and butter a mazarine, or pan, and take them from the 
duller where you formed them, and place them on it very 
carefully. Bake them three quarters of an hour till they are 
of a fine brown colour. Let your fauce be gravy thickened 
with butter and the juice of a lemon j lay them into the difh. 
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and pour in the fauce. Garnifh with orange cut into quar-* 
ters, and ferve it up for a fuft courfe. 

To drefs Rabbits in Cajferole . 

Divide the rabbits into quarters; you may lard them or 
not (juft as you pleafe), fhake fome flour over them and fry 
them with lard or butter, then put them into an earthen pipkin 
with a quart of good broth, a glafs of white wine, a little 
pepper and fait (if wanted), a bunch of fweet herbs, and a piece 
of butter as big as a walnut, rolled in flour; cover them 
clofe and let them-ftew half an hour, then difh them up and 
pour the fauce over them. Garnifh with Seville orange, cut 
into thin flices and notched ; the peel that is cut out lay prettily 
between the flices* 


To make a Curry the Indian Way. 

Take two fmall chickens, fkin them and cut them as for 
a fricaflee, wafh them clean, and flew them in about a quart of 
water for about five minutes, then ftrain oft* the liquor and put 
the chickens in a clean difh ; take three large onions, chop them 
fmall and fry them in about two ounces of butter, then put in 
the chickens and fry them together till they are brown; take a 
quarter of an ounce of turmeric, a large fpoonful of ginger 
and beaten pepper together, and a little falc to your palate, 
ftrew all thefe ingredients over the chickens whilft frying, then 
pour in the liquor and let it flew about half an hour, then put 
in a quarter of a pint of cream and the juice of two lemons, 
and ferve itup*, The ginger, pepper, and turmeric, muft be 
beat very fine. ' 

To boll the Rice . 


Put two quarts of water to a pint of rice, let k boil till 
you think it is done enough, then throw in a fpoonful of fait and 
turn it out into : a colander $ then let it ftand above five minutes 
before the fire to dry, and ferve it up in a di£h by itfelf. Difh 
it up and fend it to table; the rice in a difh by itfelf* 

V 

Another Way to make a Curry ; ebfter , and much approved. 

Fry your chickens or rabbits alight brown, fry three onions 
and put to them, add fome water, Cayenne pepper, falt^ and 
two large fpoonfuls of curry powder; cover your pan clofe and 
fet it over the fire to flew all together till your gravy is thick, 
then put in a few pickles chopped fmall, and half the juice of a 
lemon. 

You may make it of veal or mutton the fame way. The 
chickens or rabbits are to be cut up as for a fricaflee. 
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To boil the Rice . 

Let the rice be^well picked and wafhed, put it into a tin 
pan that Anus clofe, with water enough to cover it about an 
inch ; let it boil with a little fait, very quick, till the water is 
reduced even with the rice, then fetit high on the lire and keep 
it clofe covered till ready for table. Send it up in a difh by 
itfelf. 


To make a Pellaw the Indian Way .' 

Take three pounds of/rice, pick and wafh it very clean, 
put it into a colander and let it drain very dry; take three 
quarters of a pound of butter and put it into a pan over a very 
flow lire till it melts, then putin the rice and cover it over very 
clofe that it may keep all the fleam in ; add.to it a little fait, 
fome whole pepper, half a dozen blades of mace, and a few 
cloves : you muft put in a little water to keep it from burning 
then ftir it up very often, and let it flew till the rice is foft. 
Boil two fowls, and a fine piece of bacon of about two pounds 
weight, as common, cut the bacon into two pieces, lay it in the 
difti with the fowls, cover it over with the rice, and garnilh it 
with about half a dozen of hard eggs and a dozen of onions fried 
whole and very brown. 

NB . This is the true Indian way of drelfing them. 

Another Way to make a Pellaw . 

Take a leg of veal about twelve or fourteen pounds weigTit,, 
an old cock fkinned, chop both to pieces,.put it into a pot with 
five or fix blades of mace, fome whole white pepper, and three 
gallons of water, half a pound oL bacon, two onions, and fix 
cloves; cover it clofe, and when it boils let it do very foftly 
till the meat is good for nothing and above two thirds wafted, 
then ftrain it; the next day put this, foup into a fauce-pan with 
a pound, of rice, let it over a very flow fire, take great care it 
do not burn; when the rice is very thick and dry, turn it into 
a difti. Garnifh with hard eggs cut in two, and have roafted 
fowls in another difti. 

N. B . You are to obferve, if your rice fimmers too faft it 
will burn when it comes to be thick. It muft be very thick 
and dry* and the rice not boiled to a mummy. 


CHAF, 
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CHAP. VII. 

Read this Chapter, and you will find how expenfive a 

French Cook’s Sauce is. 


* 

The French IFay of drejfmg Partridges* 

XJI 7 HEN they are newly picked .and drawn, finge them • 
* * you muft mince their livers with a bit of butter, fome 
feraped bacon, green truffles (if you have any), parfley, chim- 
bol, fait, pepper, fweet herbs, and all-fpice; the whole being 
minced together, put it into the infide of your partridges, then 
flop both ends of them, after which give them a fry in the 
flew pan'; that being done, fpit them and wrap th£m up in 
flices of bacon and paper ; then take a ftew-pan, and having 
put'in an onion cut, in.to flices, a carrot cut into little bits, with 
a little oil, give them a few tofles over the fire ; then moiften 
them, with gravy, cullis, and a little efTence of ham j put 
therein half a lemon cut in flices, four cloves of garlic, a little 
£weet bafil, thyme, a bay-leaf, a little parfley, chimbol, two 
glafles of white wine, ahd four of the carcafes of the par¬ 
tridges ; let them be pounded, and put them inthisfauce; 
when the fat of your cullis is taken away be careful to make 
it relifhing, and after your pounded livers are put into your 
.cullis you muft ftrain them through a fieve; your partridges 
being done, take them off, as alfo take off the bacori'and 
paper, and lay them in your difh with your fauce over them. 

This difh 1 do_not recommend ; for I think it an odd jumble 
of trafh ; by that time the cullis, the eflence of ham, and all 
other ingredieots are reckoned, the partridges will come to a 
fine penny. But fuch receipts as this are what you have in 
moft books of Cookery yet printed. 

To make EJfence.of Flam, 

Take the fat off a Weftphalia ham, cut the lean indices, 
beat them well and lay them in the bottom of a ftew pan, with 
flices of carrots, parfnips, and onions j cover your pan and fee 
it over a gentle fire; let them ftew till they begin to ftick, 
then fprinkle on a little flour and turn them ; then moiften 
with broth and veal gravy ; Teafon with three or four«mufh- 
rooms, as many truffles, a whole leek, fome bafil, parfley, aqd 
half a dozen cloves ; or, iifftead of the leek, you may put a 
clove of garlic ; put in fome prufts'of bread, and let them fun¬ 
nier over the fire for three quarters of an hour. Strain it, and 
fet it by for ufe. 

K 2 
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A CuIIis for all Sorts of Ragoo, 

Having cut three pounds of lean veal and half a pound 
of ham into Hices, lay it in the bottom of a ftew-pan j put in. 
carrots and parfnips, and an onion diced; cover it and fet ft 
c-flewing over a itove ; when it has a good colour, and begins 
to flick, put to it a little melted butter, and fliake in a little 
flour, keep iftnoving a little while til) the flour is fried ; then 
nioiften it with gravy and broth, of each a like quantity ; than 
put in fome paifley ,and bafil, a whole leek, a bay-leaf, fortie 
mufhrooms and truffles minced final!, three or four clove$»^and 
the crufl: of two French rolls ; let all thefe limmer together foe 
three quarters of an hour; then take out .the of veal, 

flrain it, and keep it for all forts of ragoos/ Jf^pyv compute 
the expence, and fee if this difh canno't be preffed. fuji as well 
without this expence. " * j 


A Cullis for all Sorts of Butcher 9 s • Meat • 


You muft take meat according to your company ; if ten-or 
twelve, you cannot take lefs than a leg of veal and a ham, with 
all the fat, fkin, and outfide cut off. Cut the leg of veal -in 
pieces about the bignefs of your fill, placo them in your flew- 
•pan, and then the flices of ham, two carrots, an onion cut iA 
two ; cover it clofe, let it flew foftly at flrft, and as it begins 
to be brown take off the cover and turn it, to colour it on all 


fides the fame; but take care not to burn the.meat; when it 


has a pretty brown colour, moiflen your cullis with broth made 
of beef, or other meat; feafon your cullis with a little fweet 
bafil, fome cloves, and ,forae garlic ; pare a lemon, cut it in 
flices and put it into your cullis, with fome mufhrooms ; put 
into a'ffew-pan a good lump of butter and fet it over a flow 
fire, put into it two or three handfuls of flour, ftir it with a 
wooden ladle, and let it take a colour; if your cullis be pretty 
brown, you muff put in fome flour; your flour being brown 
with your culiis, pour it very foftly into your cullis, keeping 
it ff irring with a wooden lavje ; then let your cullis ftew foftly, 
and fkim off ail the fat, put'vn two glaffes of-Champafgn, or 
other white wine ; but take cate to keep your culiis very thin, 
fo that you may take the fat wed cfl : and clarify it. To cla¬ 
rify it, you muff put it in a ffeve that draws well, cover it 
clofe, and let it boil without uncovering till it boils over j 
■then uncover it and take off the fat that is round the flew-part. 


then wipe it off the cover alfo, and cover it again. When 
.your cullis is done, take out the meat and drain you cullis 
through a filk ftrainer. This culiis is’for all forts of ragoosy 
foyyls, pies, and terrincs. * 
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Gull is the Italian Way . 

Put into a ftew-pan half a ladleful of cullis, as much efler.ce 
ham, half a ladleful of gravy, as much of broth, tfyee or four 
onions cut into flices, four or five cloves of garlic, a little 
"beaten coriander-feed, with a lemon pared and put into flicer, a 
little fweetbafil, mufhrooms, and good oil; put all over the fire, 
let it flew a quarter of an hour, take the fat well off; let it be 
of a good tafte, and you may ufe it with all forts of meat and 
fifh, particularly with glazed fifta. This fauce,will do for two 
chickens, fix pigeons, quails, or ducklings, and all forts of tame 
and wild fowl. "Now this Italian or French fauce,, isfaucy. 

Cullis of Craw-Fijh. 

You muft get the middling fort of craw-fifh, put them'over 
the fire feafoned with fait, pepper, and onion cut in flices ; 
being done, take them out, pick them, and keep the tails after 
they are fcalded, pound the reft together in a mortar ; the more 
they are pounded the finer your cullis will be. Take a bit of 
veal the bignefs of your fiff, with a fmall bit of ham, an onion 
cut into four, p'ut it in to fvveat gently : if it fticks' but a very 
little to the pan, powder it a little. Moiften it with broth, put 
in it fome cloves, (weet bafil in branches, fome mufhrootris, 
with lemon pared and cut in flices : being done, (kirn the fat 
well off, let it be of a good tafte; then take out your meat 
with a fkimmer, and go on to thicken it a little with eflence of 
ham 5 then put in your craw-fifh, and ftrain it off. Being 
{trained, keep it for a fit ft-courfe of craw-fifh. 


A White Cullis . 

Take a piece of veal, cut it into fmall bits, with fome thin 
flices of ham, and two onions cut into four pieces; moiften 
it with broth feafoned with mufhrooms, a bunch ,of parfley, 
green onions, three cloves, and fo let it ftew. Being ftewed 
take out all your meat and roots with a fkimmer, put in a few 
crumbs of bread, and let it ftevvfoftly; take the white of a 
fowl, or two chickens, and pound it in a mortar; being well 
pounded, mix it in your cullis, but it muft not boil, and your 
cullis muft be very white; but if it is not white enough, you 
muft pound two dozen of fweet almonds blanched, and put into 
your cullis ; then boil a glafs of milk, and put it imo your 
cullis 1 ; let it be of a good tafte, and ftrain it off; then put it 
in a <fm2ll kettle and keep it warm. You may ufe it for 
tvhite idaves white cruft of bread, and bifeutt. 

K 3 
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Sauce for a Brace of Partridges , Pheafants , or any thing you pleafe . 

Roast a partridge, pound it well in a mortar with the pini— 
ions of four turkies, with a quart of ftrong gravy, ana the livers 
of the partridges, and fome truffles, and let it fimmer till it b« 
pretry thick ; let it fiand in a difh for a while, then put two 
glafles of Burgundy into a Aew-pan, with two. or three dices of 
onions a clove or two of garlic, and the above fauce. Let it flm- 
mera few minutes, then prefs it through a hair-bag into a flew- 
pan, add the eflence of ham, let it boil for fome time, feafon it 
with good fpice and pepper, lay your partridges, &c. in the difli 
and pour your fauce in. 

They will ufe as many fine ingredients to flew a pigeon, or 
fowl, as will make a very fine difh, which is equal to boiling a 
leg of mutton in Champaign. 

It would be ncedle f s to name any more, though you. have 
much more expenllve fauce than this : however, I think here is 
enough to fhew the folly of thefefine French cooks. In their 
own country, they will make a grand entertainment with the 
expmee of one of thefe difhes ; but here they want the little 
petty profit; and by this fort of legerdemain, fome fine eftates 
are juggled into France. 


CHAP. VIII. 


To make a Number of pretty little Difhes fit for a Supper or 
Side-difh, and little Corner-difhes for a great Table: and 
the reft you have in the Chapter for Lent. 


Hog's Ears forced . 


'"pAKE four hogs’ ears and half boil them, or take them 
foufed ; make a force-meat thus: take half a pound of 
beef-fuet, as much crumbs of bread, an anchovy, fom« fage; 
boil and chop very fine a little parfley : mix all together with the 
yolk of an egg and a little pepper ; flit your ears very carefully 
to make a place for your fluffing;’ fill them, flour them, and 
fry them in frefh butter till they are of a fine brown ; then pour 
out all the fat clean, and put to them half a % pint of gravy, a 
glafs of white wine, three tea-fpoonfuls ofi»muft3rd, a piece of 
butter as big as a nutmeg rolled in flour, a little pepper, a fmall 
onion whole ; cover them clofe, and let them flew foftly for 
half an hour, fhaking your pan now and then. When they 
are enough, lay them in your dilh, and pour your fauce over 

them 5 
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them, but firft take out the onion. This makes a very pretty 
difh ; but if you would make a fine large difh, take the feet, and 
cut all the meat in finall thin pieces, and flew with the ears. 
Seafon with fait to your palate. 

„ 7 o force Cock's-combs* 

Parboil your cockVcombs, then open them with the point 
of a knife at the great end : take the white of a fowl, as much 
bacon and beef-marrow, cut thefe finall, and beat them fine in a 
marble mortar ; feafon them with fait, pepper, and grated nut¬ 
meg, and mix it with an egg; fill the cock’s-combs, and ftew 
them in a little ftrong gravy foftly for half an hour ;** then flice 
in fome frefh mufhrooms and a few pickled ones *, then beat up 
the yolk of an egg in a little gravy, flirting it. Seafon with fait. 
When they are enough, difh them up in little difiies or plates. 

A forced Cabbage . 

Take a fine white heart cabbage about as big as a quarter 
of a peck, lay it in water two or three hours, then half boil it, 
fet it in a colander to drain, then very carefully cut out the 
heart, but take great care not to break off any of the outfide 
leaves, fill it with force-meat made thus : take a pound of veal, 
half a pound of bacon, fat ahd lean together, cut them fmall, 
and beat them fine in a mortar, with four eggs boiled hard. 
Seafon it with pepper and fait, a little beaten mace, a very little 
lemon-peel cut fine, fome parfiey chopped fine, a~ very little 
thyme, and two anchovies 5 when they are beat fine, take the 
crumb of a ftale roll, fome mufhrooms (if you have them) either 
pickled or frefh, and the heart of the cabbage you cut out chop¬ 
ped fine; mix all together with the yolk of an egg, then fill 
the hollow part of the cabbage, and tie it with a packthread ; 
then lay fome flices of bacon to the bottom of a ftew-pan or 
fauce-pan, and on that a pound of coarfe lean beef cut thin ; 
put in t-he cabbage, cover it clofe and let it flew over a flow 
fire till the bacon begins to flick to- the pan, fhake in a little 
fio-ur, then pour in a quart of broth, an onion ftuck with doves, 
two blades of mace, fome whole pepper, a little bundle offweet 
herbs ; cover it clofe and let it flew very foftly an hour and a 
half, put in a glafs of red wine, give it a boil, then take it up, 
lay it in the difh, and ftrain the gravy and pour over: untie it 
firft. This is a fine fide-difh, and the next day makes a fine 
hafh, with a veal-fteak nicely broiled and laid on it. 

Savoys forced and Jlewed\ 

Take two favoys, fill one with force-meat and the other 
without i (lew them with gravy • feafon them with pepper and 

K 4 fait. 



j 3 6 the art of cookery 

fait, and when they are near enough, take a piece of butter at 
big as a large walnut, rolled in flour, and put in ; let them 
•flew till they are enough, and the fauce thick ; then lay them 
in your difh, and pour the fauce over them. Thefe things ar« 
beft done on a ftove> 

Forced Eggs. 

Boil the eggs hard and peel the fhells off, wrap them'up in 
force-meat and fry them a fine brown, then cut them length¬ 
ways with the yolks, put fine brown gravy into the difh thick¬ 
ened a little; do not pour it over the eggs. 

Toforce Cucumbers. 

Take three large cucumbers, fcoop out the pith, fill them 
With fried oyfters feafoned with pepper and fait; put on the 
piece again you cut off, few it with a coarfe thread, and fry 
them in the butter the oyfters are fried in : then pour out the 
butter and fhake in a little flour, pour in half a pint of gravy, 
(hake it round and put in the cucumbers ; feafon it with a little 
pepper and fait; let them flew foftly till they are tender, then 
lay them in a plate and pour the gravy over them : or you may 
force them with any fort of force-meat you fancy, and fry them 
in hog’s lard, and then flew them in gravy and red wine; 

To prcferve CocPs- combs • 

Let them be well cleaned, then put them into a pot, with 
fome melted bacon, and boil them a little; about half an hour 
after add a little bay-falt, fome pepper, a little vinegar, a lemon 
fliced, and an onion fluck with cloves; when the bacon begins 
to flick to the pot, take them up, put them into the pan you 
would keep them in, lay a clean linen cloth over them, and 
pour melted butter clarified over them to keep them clofe from 
the air. Thefe make a pretty plate at a fupperl 

To prefer roe or pickle Pig's Feet and Ears. 

Take your feet and ears, fingle and wafh them well, fplit 
the feet in two, put a bay^-leaf between every foot, put in almoft 
as much' water as will cover them ; when they are well fteamed, 
add to them cloves, mace, whole pepper, and ginger, coriander- 
feed and fait, according to your difcreiion ; put to them a bot¬ 
tle or two of Rhenifh wine (according to the quantity you do), 
half a fcore of bay-leaves, and a bunch of fvveet herbs ; let them 
boil foftly til! they are very tender, then take them out of the 
liquor, lav them in an earthen pot, then flrain the liquor over 
them ; when they are cold, cover them down clofe and keep 
2bem for ufe. 

You Humid let them fland’to be cold ; (kim off all the fat, 
aad then put in the wiae and fpice. 
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Pig’s Feet and Ears another IVay. 

Take two pig’s ears foufed, cut them into long Hips about 
three inches, and about as thick as a goofe quill; put them in a 
ftew-pan with a pint of good gravy and half an onion cut very 
fine, flew them till they are tender; then add a little butter 
rolled in flour, a fpoonful of muftard, fome pepper and fait, a 
little alder vinegar ; tofs them up and put them in a difh : have 
the feet cut in two, and put a bay-leaf between ; tie them up, 
and boil them very tender in water and a little vinegar, with an 
onion or two, rub them over with the yolk of an egg, and 
fprinkle bread crumbs on them i broil or fry them, and put them 
round the ears. 

To pickle Ox Palates, 

Take your palates, wafh them well with fait and water* 
and put them in a pipkin with water and fome fait; and when 
they are ready to boil, fkim them well, and put to them pepper, 
cloves, and mace, as much as will give them a quick tafte; 
when they are boiled tender (which will require .four, or five 
hours), peel them and cut them into fmall pieces, and let them 
cool ; then make the pickle of white wine and vinegar, an equal, 
quantity; boil the pickle and put in the fpices that were boiled 
in the palates; when both the pickle and palates are cold, lay 
your palates in a jar and p’ut to them a few bay-leaves and a little 
frefh fpice; pour the pickle over them, cover them clofe and 
keep them for ufe. 

Ofthefe you may at any time make a pretty little difh, either 
with brown fauce or white, or butter and muftard and a fpoou- 
ful of white wine ; or they are ready to put in made-difhes. 

To Jlew Cucumbers, 

Take fix cucumbers, pare them and cut them in two length¬ 
ways, take out the feeds; take a dozen of fmall round-headed 
onions peeled ; put fome butter in a ftew-pan, melt it, put in your 
onions and fry them brown; then put a fpoonful of flour in, 
ftir it till it is fmooth, put in three quarters of a pint of brown 
gravy, and ftir it all the time; then put in your cucumbers 
with a glafs of Lifbon, ftew them till they ar6 tender; feafon 
with pepper and fait and a little Cayenne peppier to your liking ; 
obferve to fkim it well, becaufe the butter will rife to the top. 
Send them to table in a difh or under your meat. 

Stewed Fed Cabbage, 

T aKE a red cabbage, lay it in cold water an hour, then cut 
it into thin fticesacrols and cut it into little pieces; put it into 

flew- 
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a ftew-pan with a pound of faufages, a pint of gravy, a little bit 
of ham or lean.bacon; cover it clofe and let it (tew half an 
hour ; then take the pan off the fire and fkim off the fat, {hake 
in a. little -flour and ,fet it on again ; let it ftew two or thr«e 
minutes, then lay the faufages in your difh and pour the reft all 
over. You may, before you take it up, put in half a fpoonful 
of vinegar. 


Slewed Peas and Lettuce . 

% 

Take a quart of green peas, two large cabbage-lettuces cut 
imal! acrofs and wafhed very clean, put them in a ftew-pan 
with a quart of gravy, and ftew them till tender ; put in fome 
butter rolled in flour, feafon with pepper and fait: when of a 
proper thicknefs difh them up, 

N. B . Some like them thickened with the yolks of four eggs; 
others like an onion chopped very^fine and ftevved with them^ 
with two Or three rafhers of lean ham. 

Another Way to flew Peas • 

Take a pint of peas, put them in a ftew-pan with a hand¬ 
ful of chopped parfley $ juft cover them with water, ftew them 
till tender; then* beat up the yolks of two eggs, put in fome 
double-refined fugar to fweeten them, put in the eggs and tofs 
them up $ then put them in your difh. 

Stewed Spin age and Eggs. 

Pick and wafb your fpin2ge very clean, put it into a fauce- 
pan with a little fait, cover it clofe, fhake the pan often ; when 
it is juft tender and whilft it is green, throw it into a fieve to 
drain ; lay it into your difh : in the mean time have a ftew-pan of 
water boiling, break as many eggs into cups as you would 
poach, when the water boils put in the eggs, have an egg-flice 
ready-to take them out with, lay them on the fpinage, and gar- 
nifh the difh with orange cut into quarters, with melted butter 
in a cup. 


*To flew Mufljrooms . 

Take large buttons, wipe them with a wet flannel, put them 
fn a ftew-pan with a little water,'-let them ftew a quarter of an 
hour, then put in a little fait, work a little flour and butter to 
make it as thick as cream, let it boil five minutes; when you 
difh it up put two large fpoonfuls of cream mixed with the yolk 
of an egg, fhake it over the fire about a minute or two, but do 
not let it boil for fear of curdling ; put fippets round the infide 
of ihe rim.of the difh, but not toafted, and ferve it up. It is 
proper for a iide-difh for fupper, or a corner one for dinner. 

Another 
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Another Way to JleW Mujhrooms . 

Pur your mufhrooms in fait and water, wipe them with a 
flannel and put them again in fait and water, then throw them 
into a fauce-pan by themfelves and let them boil up as quick 
as poflible, then put in a little Cayenne pepper, a little mace 
(if you like the flavour), let them flew in this a quarter of an 
hour, then add a tea-cupful of cream, with a little flour and 
butter the fifce of.a walnut j let them be ferved up as foon 
as done. 

To Jiew Chardoons, 

Take the -infide of your chardoons, ivafh them well, boil 
them in fait and water, put them into a tofiingipan with a little 
veal gravy, a tea-fpoonful of lemon-pickle, a large o/ieof mufh- 
room catchup, pepper and fait (to your tafte), thicken it with 
Hour and butter, boil it a little, and ferve it up in a fosp- 
plate. 

To drefs Windfor Beans . 

Take the feed, boil them till they are tender ; then blanch 
them, and fry them in clarified butter ; melt butter with a 
little vinegar, and pour over them 5 flew them with fait, pep¬ 
per, and nutmeg. 

Or you may eat them with butter, fack, fugar, and a little 
powder of cinnamon. 


To make Jumballs . 

, Take a pound of fine flour and a pound of fine 1 powder- 
fugar, make them into a light pafte, with whites of eggs beat 
fine ; then add half a pint of cream, half a pound of frefh 
butter melted, and a pound of blanched almonds well beat ; 
knead them all together thoroughly with a little rofe-water, 
and cut out your jumballs in what figures you fancy ; and either 
bake them in a gentle oven or fry them in frefh butter, and 
they make a pretty fide or corner-difh. You may melt a little 
butter with a fpoonful of fack, throw fine fugar all over the difh. 
If you make them in pretty figures, they make a fine little 
difli. 

To ragoo Cucumbers . 

T ake two cucumbers and two onions, flice them and fry 
them in“a little butter, then drain them in a ficve j put them into 
a fauce-pan, add fix fpoonfuls of gravy, two of white wine, a 
blade of mace 5 let them flew five or fix minutes ; then take a 
piece of butter as big as a walnut, rolled in flour, a little fait 
and Cayenne pepper 5 (hake them together, and when it is 
thick, difh them up. 

’ Te 
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To make a Ragoo of Onions. 

L 

Take a pint of little young onions, peel them, and take 
four large ones, peel them, and cut them very fmall; put a 
quarter of a pound of good butter into a {lew-pan, when it is 
melted and done making a noife, throw in your onions, and 
fry them till they begin to look a little brown; then {bake in a 
little flour, and {hake them round till they are thick ; throw 
in a little fait* a little beaten pepper, a quarter of a pint of good 
j*ravy, and a tea-fpoonful of muftard ; flir all together^ and 
when it is well-tafted and of a good thicknefs pour* it into 
your difh, and garnifti it with fried crumbs of bread.. They 
make a pretty little difh, and are very good. You may (lew 
rafpings in the room of flour, if you pleafe. 

/ 

A Ragoo of Oyfters . 

Open twenty large oyfterfe, take them out of the liquor, fave 
the liquor, and dip the oyfters in a batter made thus : take 
two eggs, beat them well,.a little lemon-peel grated, a little 
nutmeg grated, a blade of mace pounded fine, a littl^ pariley 
chopped fine, beat all together with a little flour, have ready 
fome butter or dripping in a ftew-pan ; when it boils, dip in 
your oyfters one by one into the batter, and fry them of a fine 
brown ; then with an egg-flice take them out, and lay them 
in a difti before the fire $ pour the fat out of the pan, and 
fhake a little flour over the bottom of the pan, then rub a little 
piece of butter (as big as a fmall walnut) all over with your 
knife whilft it is over the. fire; then pour in three fpoonfuls of 
the oyfter-liquor ftrained, one fpoonful of white wine, and a 
quarter of a pint of gravy ; grate a Jittle nutmeg, flir all toge¬ 
ther, throw in the oyfters, give the pan a tofs round, and 
when the fauce is of a good thicknefs, pour all into the difh, and 
garnifti with rafpings. 

A Ragoo of Afparagus . 

Scrape a hundred of grafs very clean, and throw them into 
cold water ; when you have fcraped all, cut as far as is good 
and green about an inch long, and take two heads of endive 
clean wafhed and picked, cut it very fmall, a young lettuce 
clean wafhed and cut fmall, a large onion peeled and cut fmall, 
put a quarter of a pound of butter into a {lew-pan, when it is 
melted throw in the above things: tofs them aboul, and fry 
them ten minutes; then feafon them with a little pepper and 
fait, fhake in a little flour, tofs them about, then pour in half 
a pint of gravy; 1 let .them Itew till the fauce is very thick and 
good j then pour all into yr.ur difti. Save a (ew of the little 
tops of the grafs to garnifti the dfth. 


N. 2. You 
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N. B. You mud not fry the afparagus : boil it in a little 
water and put them in your ragoo, and*then they will loot 
green. 

A Ragoo of Livers, 

Take as many livers as you would have for your difli. A 
turkey's liver and fix fowls' livers will make a pretty difh. Pick 
the galls from them, and throw them into cold water; take the 
fix livers, put them into a fauce-pan with a quarter of a pint of 
gravy, a fpoonful of mufhrooms (either pickled or frefh), a 
fpootiful of catchup, a little piece of butter as big as a nutmeg, 
rolled in flour ; feafon them with' pepper and fait to your pa¬ 
late; let them flew foftly- ten minutes; in the mean while, 
butter one fide of a piece of writing paper and wrap the tur¬ 
key's liver ar -it; and broil it nicely, lay it in the middle, and the 
fie wed livers'round ; pour the fauce all over, and garni fh with 
lemon* 

To ragoo Cauliflowers, 

Take, a large cauliflower, wafh it very clean and pick it in 
pieces,^as for pickling; make a nice brpwn. cullis, and ftevr 
them till tender, feafon with pepper and fait*puj them into your 
difii' with the fauce over; boil a few. fprigs of the cauliflower 
in water, to garnifh* ‘with- ' 1 

„ Fried Saufages. 

, Take half a pound of faufages, and fix apples, fltce four 
about as thick as a crown, cut the other two in quarters, 
fry them with the faufages of a fine light brown, lay the fau¬ 
fages in the middle of the difh, and the apples round. Garnifh 
with the quartered apples. 

Stewed cabbage and faufages fried is a good difh. 

Col lops and Eggs. 

Cut. either bacon, bung-beef, or hung mutton into tbin .flices, 
broil them nicely, lay them in a difh before the fire, have ready 
a flew-pan of water boiling, break as many eggs as you have 
collops, break them one by one in a cup, and pour them into 
the ftew-pan ; when the whites of the eggs begin to harden, 
and all look of a clear white, take them up one by one in an 
egg-ftice, lay them on the collops. 

To drefs cold Fowl or Pigeon. 

Cut them in four quarters, beat up an egg or two (accord¬ 
ing to what you drefs), grate a little nutmeg in, a little fait, 
fome parfley chopped, a few crumbs of bread, btai: them well 
together, dip them in this batter, and have ready fome drip* 
ping hot in a ftew-pap, in which fry them of a fine light brown; 

2 ' have 
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have ready a little good gravy, thickened with a little flour, 
mixed with a fpoonful of catchups lay the fry in the difh and 
pour the fauce over. .Garnifh with lemon, and a few mufhu 
rooms, if you have any. A cold rabbit eats well done thus. 


To fry cold Veal. 

Cut it in pieces about as thick as half a-crown, and as long 
as you pieafc, dip them in the yolk of an egg, and then in 
crutnhs cf bread, with a few fweet herbs, and fhred lemon-peel 
in it; grate.a little nutmeg over them, and fry them in frefh 
butter. The butter muff be hot, juft enough to fry them ini 
in the mean time, make a little gravy of the bone of the yeallj 
when the meat is fixed take it out with a fork, and lay it in a 
dtfh ; bcfore the fire,-then fhake a little flour into the pan anU 
fily it round ; then put in alutlegravy, fqueeze in a 1 rule lemon, 
and pour it over the veal* Garnifh with lemon. i 


To tofs' up cold Veal white . 

Cut the veal into little thin bits, put milk enough, tb.it, for 
fauce, grate in a little nutmeg, aVery little fait,' a litrtl^ piece of 
butter rolled in floor: i6 half a pipt of milk, the yolks of two 
eggs well beat, a fpoonful'of mufhroom-pickle, ftir all together 
till it is thick i then pour it into'your difh, and garnifh with 


lemon. 

Cold fowl fkinned, and done this waj, eats well-: or the beft 
end of a cold breaft of veaL; firft fry it, drain it from the fa$, 
then pour this fauce to it. 


To hafh cold. Mutton. 

Cut your mutton with a very fharp knife in very little bits, 
as thin as poflible -> then boil the bones with an onion, a little 
fweet herbs, a blade of mace, a very little whole pepper, a little 
fait, a piece of cruft toafted very crifp; let it boil till there is juft 
enough for fauce, ftrain it and put it into a fatice-pan with a 
piece of butter rolled in flour ; put in the meat $ when it is very 
hot it is enough ; feafon with pepper and fait ; have ready fome 
thin bread toafted brown, cut three-corner ways, lay them round 
the difh, and pour in the hafh. As to walnut-pickle, and all 
forts of pickles,you muft put in according to your fancy. Gar¬ 
nifh with pickles. Some love a fmall onion peeled and cut very 
fmall, and done in the ha/h. Or you may ufe made-gravy, if 
you have not time to boil the bones,- 


To hajh Mutton like Venifori. 

Cut it very thin as above ; boil , the bones as above ; ftrain 
the liquor, where there is juft enough for the hafh \ to a quarter 

of 
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of a pint of gravy put a large fpoonful of red wine* an onion 
peeled and chopped fine, a very little lemon-peel {fired-fine, a 
piece of butter as big as a fmall walnut, rolled in flour; put it 
into a faucc-pan with the meat, {fiake it all together, and when 
it is thoroughly hot pour it*into .your difh.' Hafh beef the firme 
w*y. 

To make Collops of cold Beef 

IF you have any cold tnfide of a firloin of beef, take off all 
the fat, cut it very thin in little bits, cut an onion very fmall; 
boil as much water or gravy as you think will do for fauce ; 
feafon it with a little pepper and fait aad a bundle of fweet 
herbs; let the water boil, then put in the meat, with a good 
piece of butter rolled in flour, ifiake it round and ftir it. When 
the fauce is thick and the meat done, takeout the'fweet herbs, 
and pour it into your difh. They do better than frefli meat* ' 

To mince Veal . 

■ .* 1 

: Cut your veal as fine as poflible, but do not chop It ; grate 
a little nutmeg over.it, fhred a little lemon? peel very fine, throw 
a very little fait on it,- dredge a little flour over it. To. a large 
plate of veal, take four or five fpoonfuls of water, let it boil’, then 
put in the veal with a- piece of butter as big as ah egg,-fti# it 
well together ; when it is all thorough hot, it is enough. Have 
ready a very thin piece of bread toafted brown,'cut it into three- 
corner fippets, lay it round the plate, and pour in the veal, Juft 
before you pour it in, fqueeze in half a lemon, or half a fpoonful 
of vinegar. Garnifh with lemon. You may put gravy in the 
rooin of water, if you love it ftrong ; but it is better without. 

1 

To make a Florentine of Veal. 

Take two kidneys qf veal, fat and all, and mince them very 
fine, then chop a few herbs and put to them, and add a few 
currants; feafon with cloves, mace, nutmeg, and a little fair, 
four or five yolks of eggs chopped fine, and fome crumbs of 
bread, a pippin or two chopped, fome candied lemon-peel cut 
fmall, a little fack, and orange*flower water. Lay a fheet of 
puff-pafteat the bottom of your di(h and put in the ingredients, 
and cover it with another (fieet of puff-patfe. Bake it in a flack 
pven, ferape fugar on the top, and ferve it up hot. 

J Salmagundy. 

Take two pickled herrings and bone them, a handful of 
parftey, four eggs boiled nard, the white of one roafted chicken 
or fowl j chop all very fine feparately, that is, the yolks of eggs 
by themfelves, and the whites the fame ; ferape fome lean boiled 
ham very fine, hung-beef or Dutch beef feraped ; turn a fmall 

china 
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china bafon, or deep faucer, into your difh ; make fome butter 
into the fhape of a pine-apple, or any other fhape you pleafe, 
and fet on the top of the bafon or faucer ; lay round your 
bafon a ring of fhred parfley, then whites of eggs, then ham, 
then chickens, then beef, then yolks of eggs, then herrings*, 
till you have covered the bafon and ufed all your ingredients. 
Garnifh the difli with, whole capefs^apd.pickles of any fort you 
choofe, chopped .fine; or you may leave out the butter and 
put the ingredients.on, ( and put a flower of any fort at the top, 
©r a fprig of myrtle." 

Another Way. 

«■ a « - 

Mince veal or.fowl very fmall, a pickled herring boned and 
picked fmall, cucumbers minced fmal), apples mipced fmail, aft 
onion peeled and minced fmall, feme pickled red-cabbagp 
chopped .fmall, cold pork minced fmajfi'or cold duck or pigeons 
minced fmall, boiled parfley.chopped fine, celery cut fmall, the 
yolks of hard eggs chopped fmall, and the whites chopped fmall, 
and either lay all.the. ingredients by themfelves feparate on fau- 
cers, or in heaps-in a'difh. Difh them out with what .pickle* 
you. have, and fliced lemon nicely cut; and if "you xan get 
jaaftertium-flowers, lay them round it. This is a fine middle- 
difli for fupper ; but you may alwaysmake falmagundy of fuch 
things as you have, according to your fancy. The.other forts 
aiein the Chapter of Lent. 

To make little Pajlies . 

Take the kidney of a loin of vea! cut very fine, with zfi 
much of the fat, the yoiks of two hard eggs, feafoned with % 
little fair, and half a fmall nutmeg ; mix them well together, 
then roll it well in a puff-pafte cruft ; make three of it, and 
fry them nicely in hog’s-lard or butter. 

They make a pretty little difh for a change. You may put in 
fome carrots, and a little fugar and fpice, with the juice of an 
orange, and fometimes apples, firft boiled and fwcetened, with 
a little juice of lemon, or any fruit you pleafe. 

Petit Pajlies for garnijhing Dijhes . 

Make a fliort cruft, roll it thick, make them about as big 
as the bowl of a fpoon and about an inch deep ; take a piece 
of veal, enough to fill the patty, as much bacon and beef-fuefc 
fined them all very fine, feafon them with pepper and fait, and 
a little fweet herbs ; put them into a little flew-pan, keep turn¬ 
ing them about, with a few mufhrooms chopped fmall, for 
eight or ten minutes; then fill your petty-patties and cover 
them with fome cruft ; colour them with the yojk of an egg, 
and bake them. Sometimes fill them with oyfters' for fifh, or 
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the melts of thefifh pounded, and feafoned with pepper and fait ; 
fill them with lobfters, or what you fancy. They make a fine 
garnifhmg, and give a d*(h a fine look : if for a calf’s head, the 
brains feafoned are moft proper, and fome with oyfters. 


CHAP. IX. 

Turtle, Mock-Turtle, &c. 

A S all the articles contained in the Chapter formerly diff 
tinguifhed bv the name of Additions are (in this edition) 
put in their proper places, a feparace Chapter is allotted to the 
King of Kilh ; and if little alteration is made from the manner 
of drelfmg it and making mock-turtle given in former editions, 
it is becaufe fuch alterations have more affe&ation than ufe in 

them; the receipt^here given, being iri reality the belt extant. 

% 

To drefs a Turtle the TVeji India IVay . 

Take the turtle out of water the night before you drefs it and 
lay it on its back, in the morning cut its head off, and hang it up 
by its hind-fins for it to bleed till the blood is all out ; then 
cut out the callapee (which is the belly) round, and ralfe it up ; 
cutas much meat to it as you can ; throw,it into fpring-water 
with a little fait, cut the fins off and fcald them with the head ; 
take off all the fcales, cut all the white meat out and throw it 
into fpring-water and fait; the guts and lungs mufi be cut 
out; wafh the lungs very clean from the blood ; then take the 
guts and maw and'flit them open, wafh them very clean, and 
put them on to boil in a large pot of water, and boil them till 
they are tender; then take off the infide fkin, and cut them in 
pieces of two or three inches long. Have ready a good veal 
broth made as follows : take one large or two fmali knuckles 
of veal, and put them on in three gallons of water; let it boil, 
fkim it well, feafon with turnips, onions, carrots, and celery, 
and a good large bundle of fweet herbs; boil it till it is half, 
wafted, then ftrain it off. Take^the fins and put them in a 
ftew-pan, cover them with veal broth, feafon with an onion 
chopped fine, all forts of fweet herbs chopped very fine, half an 
ounce of cloves and mace, half a nutmeg beat very fine, flew 
it very gently till tender; then take the fins out, and put in a 
pint of Madeira wine, and flew it for fifteen minutes ; beat up 
the whites of fix eggs, with the juice of two lemons; put the 
l'quor in and boil it up, run it through a fiannel bag, make it 
hot, wafh the fins very clean and put them in. Take a piece 
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of butter and put at the bottom of a ftew-pan, put your white 
meat in, and fweat it gently till it is almoft tender. Take the 
lungs and heart and cover them with veal broth, with an 
onion, herbs, and fpice : as for the fins, ftew them till tender ; 
take out the lungs, ftrain the liquor off, thicken it, and put in 
a bottle of Madeira wine, feafon with Cayenne pepper and fait 
pretty high ; put in the lungs and white meat, ftew them up 
gently for fifteen minutes; have fome force-meatballs made 
out of the white part inftead of veal, as for Scotch collops: if 
the turtle has any eggs, fcald them ; if not, take twelve hard 
yolks of eggs, made into egg-balls; have your callapafti, or 
deep fhel), done round.the edges with pafte, feafon it in the in- 
fide with Cayenne pepper and fait, and a little Madeira wine, 
bake it half an hour, then put in the lungs and white meat, 
force-meat, and fcggs over, and hake it half an hour ; take the 
bones^and three quarts of veal broth, feafoned with an onion, 
a bundle of fweet herbs, two blades of mace, (tew it an hour, 
ftrain it through a fieve, thicken it with flour and butter, put in 
half a pint of Madeira wine, ftew it half an hour; feafon with 
Cayenne pepper and fait to your-liking : this is the foup. Take 
the callapee, run your knife between the meat and fbell, and 
fill it full of force-met; feafon it all over with fweet herbs 
chopped fine, a fhalot chopped, Cayenne pepper and fait, and a 
little Madeira wine; put a pafte round the edge, and bake it 
an hour and a half; take the guts and maw, put them in a ftew- 
pan, with a little broth, a bundle of fweet herbs, two blades of 
mace beat fine; thicken with a little butter rolled in flour 5 
ftew them gently for half an hour, feafon with Cayenne pepper 
and fait, beat up the yolks of two eggs in half a pint of cream, 
put it in, and keep ftirring it one way till it boils up ; then difh 
them up as fellows; 

Callapee. 

Fricaffee. Soup. Fins. 

Callapafh. 

The fins eat fine when cold, put by in the liquor. 

Another "IVay to drefs a Turtle . 

Kill your turtle as before, then cut the belly-fhell clean 
off, cut oft' the fins, take all the white meat out, and put it 
into fpring water ; take the guts and lungs out; do the guts 
as before ; wafh the lungs wdl,,fcald the fins, head, and belly- 
lliell; take a faw and few the (hell all found about two inches 
deep, fcald it, and take the fhell off, cut it in pieces ; take the 
(hells, fins, and head, and put them in a pot,' cover them with 
veal broth; feafon with two large onions chopped fine, all forts 
of fweet herbs chopped fine, half an ounce of cloves and mace, 

a whole 
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a whole nutmeg, ftevv them till tender; take out all the meat; 
smdfirain the liquor through a fieve, cut the fins in two or 
three pieces; take all the brawn from the bones, cut it in 
pieces of about two inches fquare; take the white meat, pUC 
fome butter at the bottom of a ftew-part, put your meat in, 
and fweat it gently over a flow fire till almoft done ; take it 
out of the liquor, and cut it in pieces about the bignefs of a 
goofed egg ; take the lungs and heart and cover them with 
veal broth : feafon with ait onion, fweet herbs, and a little 
beat fpice (always obferve to boil the liver by itfelf) ; flew it 
till tender, take the lungs out, and cut them in pieces; ftraiii 
off the liquor through a fieve; take a pound of butter and put 
in a large ftew-pan (big enough to hold all the turtle) and melt 
it; put half a pound of flour in, and ftir it till it is fmooth; 
put in the, liquor, and keep ftirring it till it is well mixed ; if 
lumpy, ftrain it through a fieve; put in your meat of all forts; 
a great many force-meat balls and egg-balls, and put in three 
pints of Madeira wine ; feafon with pepper and fait, and Cay¬ 
enne pepper, pretty high ; flew it three quarters of an hour, add 
the juice of two lemons; have your deep {hell baked, put 
fome into the fhells, and bake it or brown it with a hot iron* 
and ferve the reft in tureens. 

N, B . This is for a turtle of fixty pounds weight. 


To make a Mock-Turtle, 

Take a large calf’s head with the fkin on, well fcalded and 
cleaned, boil it three quarters of an hour; take it out, and flit 
down the face, take all the fkin and meat from the bones as 
clean as poflible, be careful you do not break off the ears; 
lay it on the dreffer, and fill the ears full of force-meat, tie them 
round with a cloth ; take out the eyes, and pick all the meat 
from the hones, put it in a large ftew-pau with the beft and 
fatteft parts of another head without the fkin, boiled as long as 
the above, and three quarts of Veal gravy; lay the fkin on the* 
meat with the flefli-fide up, cover the pan clofe, and let it 
flew one hour over a moderate fire ; put in three fwectbreads 
cut in pieces, two ounces of truffles and morels, four artichoke- 
bottoms boiled and cut in four pieces each, an anchovy boned 
and chopped final!, feafon it pretty high with fait and Cayenne 
pepper, put in half a lemon, three pints of Madeira wine, 
two fpoonfuls of catchup, one of lemon pickle, half a pint of 
pickled or frefli mufhrooms, a quarter of a pound of butter 
rolled in flour,‘and let it all Hew half an hour longer; take 
the yolks of four eggs boiled hard, and the brains of both 
heads boiled, cut the brains in pieces of the fize of a nutmeg, 
taake a rich force-meat, and roll it up in a veal caul, and 
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then in a cloth* and boil it one hour ; cut it in three parts, the 
middle piece the largeft ; put the meat into the difh and lay 
the head over it, the fkin fide uppermoft ; put the largeft piece 
of force-meat between the ears, the other two flices at the nar¬ 
row end oppofite each other ; put the brains, eggs, mufbrooms, 
&c. over and round it, and pour the liquor hot upon it, and 
fend it up as quick as poflible, as it foon gets cold. 

To make Mock~Turtle Soup . 

Take a calf's head and fcaid the hair off as you would a pig, 
and wafh it very clean j boil it in a large pot of water half an 
hour j then cut all the fkin off by it felf, take the tongue out; 
take the broth made of a knuckle of veal, put in the tongue and 
fkin with three large onions, half an ounce of cloves and mace 
and hajf a nutmeg beat fine, all forts of fweet herbs chopped 
fine, and three anchovies 5 ftew it till tender, then take out .the 
meat and cut it in pieces about two inches fquare, and the 
tongu6 in flices; mind to fkin the tongue; ftrain the liquor 
through a fieve j take half a pound of butter and put in the ftew- 
pan, melt it and put in a quarter of a pound of flour, keep it 
ftirring till it is fmooth; then putin the liquor, keeping it 
ftirring till all is in ; if lumpy, ftrain it through afieve 5 then put 
to your meat a bottle of Madeira wine, feafon with pepper and 
fait and Cayenne pepper, pretty high ; put in force-meat balls 
and egg-balls boiled, the juice of two lemons, ftew it one hour 
gently and then ferve it up it tureens. 

N. B, If it is too thick, put fome more’broth in before you 
flew it the laft time. 


CHAP. X. 

FISH. 

To boil a Turbot . 

L AY it in a good deal of fait and water, an hour or two, and 
if it is not quite fweet, fhift your water five or fix times j firft 
put a good deal of fait in the mouth and belly. 

In the mean time fet on your fifh-kettle with clean fpring- 
water and fait, a little vinegar, and a piece of horfe-radifh; 
when the water boils lay the turbot on a fifh-plate, put it into 
the kettle, let it be well boiled, but take great care it is not too 
much done ; when enough take off* the fifh-kettle, fet it before 
the fire, then carefully lift up the fifh-plate and fet it acrofs the 
kettle to drain : in the mean time melt a good deal of frefh but¬ 
ter, and bruife in either the fpawn of one or two lobfters, and 
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the meat cut (mail, with a fpoonful of anchovy-liquor; then give 
it a boi , and pour it into bafons. This is the beft fauce ; but 
you may make what you pleafe. Lay the fifh in the difh. 
Garnifh with fcraped horferadifh and lemon. 

To bake a Turbot . 

Take a difh the fize of your turbot, rub butter all over it 
thick, through a little fait, a little beaten pepper, and half a large 
nutmeg, fome parfley minced fine and thrown all over, pour in a 
pint of white wine, cut off the head and tail, lay'the turbot in 
the difh, pour another pint of white wine all over, grate the 
other half of the nutmeg over it, and a little pepper, fome fait, 
and chopped p 3 rfley ; lay a piece of butter here and there all 
over, and throw a little flour all over, and then a good many 
crumbs of bread : bake it, and be fure that it is of a fine brown ; 
then lay it in your difh, ftir the fauce in your difh all together, 
pour it into afauce-pan, (hake in a little flour, let it boil, then 
ftir in a piece of butter and two fpoonfuls of catchup, let i,t boil, 
and pour it into bafons. Garnifh your difh with lemon ; and 
you may add what you fancy to the fauce, as fbrimps, anchor 
vies, mufhrooms, &c. If a fmall turbot, half the wine will do. 
It eats finely thus : lay it in a difh, fkim off all the fat, . and 
pour the reft over it. Let it (land till cold, and it is good with 
vinegar, and a fine difh to fet out a cold table. 

To drefs a Brace of Carp, 

Taice a piece of butter and put into a ftew-pan, melt it and 
put in a large fpoonfu! of flour, keep it ftirring till it is fmoothj 
then put in a pint of gravy and a pint of red port or claret, a 
little horfe-radifh fcraped, eight cloves, four blades of mace, 
and a dozen corns ofall-fpice, tie them in a little linen rag, a 
bundle of fweet herbs, half a lemon, three anchovies, a little 
onion chopped very fine; feafon with pepper, fait, and Cayenne 
pepper, to your liking ; ftevv it for half an hour, then drain it 
through a fieve into the pan you intend to put the fifh in; let 
your carp be well cleaned and fcaled, then put the $fh in with 
the fauce and flew them very gently for half an hour, then turn 
them and flew them fifteen minutes longer; put in along with 
your fifh fome truffles and morels fealded, fome pickled mufh¬ 
rooms, an artichoke-bottom, and about a dozen large oyfters, 
fqueeze the juice of half a lemon in, flew it five minutes; then 
put your carp in your difh and pour all the fauce over. Garnifh 
with fried fippets and the roe of the fifh done thus ; beat the roe 
up well with the yolks of two eggs, a little flour, a little lemon- 
peel chopped fine, fome pepper, fait, and a little anchovy-liquor; 
have ready a pan of beef dripping boiling, drop the roe in to be 
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about as big as a crown- piece, fry it of a light brown, and put 
it round the difh, with Home oyfters fried in batter and fome 
fcraped horfe-radijfh. 

N. B. Stick your fried fippets in the fifh. 

You may fry the carp firft if you pleafe, but the above is the 
moft modern way. 

Or if;you-are in a great hurry, while the fauce is making you 
may boil the fiflbi with fpring-water, half a pint vinegar, a 
little horfe-radifh, and bay-leaf ^ put your filh in the difh, and 
pour the fauce over. 

To drefs Carp au Beu . 

TAJtE a brace of carp alive and gut them, but do not wafh or 
fcale them ; tie them to a fifh-drainer, and put them into a fifh- 
kettle, and pour boiling vinegar over till they are blue, or you 
may hold them down in a fifh-kettle with two forks, and an¬ 
other perfon pour the vinegar oyer them $ put in a quart of boil¬ 
ing v/ater, a handful of fait, fome horfe-radifh cut in dices ; 
boil them gently twenty minutes : put a fifh-plate in the difh, a 
napkin over that, and fend them up hot. Garnifh with horfe- 
radifh. Boil half a pint of cream anjl fweeten it tyith fome fugar, 
for fauce, in a boat or bafpn. 

> S * * 4 

To Jlcw a Brace of Carp . 

Scrape them very clean, then gut them, wafh them and 
the roes in a pint of good (tale beer, to preferve all the blood ; and 
boil the carp with a little fait in the water. 

In the mean time it rain the beer and put it into a fauce-pan 
with a pint of red wine, two or three blades of mace, fome 
.whole pepper black and white, an onion ftuck with cloves, half 
a nutmeg bruited, a bundle of fweet herbs, a piece of lemon- 
peel as big as a fixpence, an anchovy, a little piece of horfe- 
radifb : let thefe boil together foftly for a quarter of an hour 
covered clofe ; then it rain it, and add to it half the hard roe beat 
to pieces, two or three fpoonfuls of catchup, a quarter of a 
pound of frefh butter, and a fpoonful of mufhroom-pickle ; let 
it boil and keep flirring it till the fauce is thick and enough ; if 
it wants any fait you muft put fome in ; then take the reft of 
the roe and beat it up with the yolk of an egg, fome nutmeg, 
and a litrle lemon-peel cut fmall ; fry them in frefh butter ini 
little cakes, and fome pieces of bread cut three-cornerways and 
fried brown. When the carp-are enough take them up, pour 
your fauce. over them, lay the cakes round the difh, with horfe- 
radifh fcraped fine, and fried parfley, the reft lay on the carp, 
and ftick the bread about them, and lay round them, then diced 
lemon notched and lay round the difh, and two or three pieces 
tm the carp. Send them to table hot. 


If 
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. If you would have your fauce white, put in good fifh-broth 
inftead of beer, and white wine in the room of red wine. 
Make your broth with any fort of frefh fifh you have, and 
feafon it as you do gravy. 

To fry Carp . 

First fcale and gut them, wafh them clean, lay them in a 
cloth to dry, then flour them and fry them of a fine light brown, 
fry fome toad cut three-cornerways and the roes; when your 
fifh is done lay them on a coat fe cloth to drain: let your fauce 
be butter and anchovj', with the juice of lemon. ' Lay your 
«arp in the difh, the roes on each fide, and garnifh with the 
fried toad and lemon. 

To bake Carp . 

Scale, wafh, and clean a brace of carp very well; take a n 
earthen pan deep enough to lie clofely in, butter the pan a little* 
Jay in your carp; feafon with mace, clove, nutmeg, and black 
and white pepper, a bundle of fweet herbs, an onion, and an¬ 
chovy ; pour in a bottle of white wine ; cover it clofe, and let 
them bake an hour in a hot oven, if large ; if fmall, a lefs time 
will do them; when they are enough, carefully take them up 
and lay them in a difh ; fet it over hot water to keep it hot, and 
cover it clofe, then pour all the liquor they were baked in into 
a fauce-pan ; let it boil a minute or two, then drain it and add 
half a pound of butter rolled in flour ; let it boil, keep ftirring 
it, fqueeze in the juice of half a lemon and put in what fait you 
want; pour the fauce over the fifh, lay the roes round, and gar- 
nifh with lemon. Obferve to fkim all the fat off the liquor. 

To few Carp or Tench, 

Gut and fcale your fifh, wafh and dry them well w'ith a 
clean cloth, dredge them well with flour, fry them ip dripping 
or fweet rendered fuet until they are a light brown, and then 
put them in a flew-pan with a quart of water and one quart of 
red wine, a meat-fpoonful of walnut or mum catchup, a little 
mufhroom-powder, and Cayenne to your tatte, a large onion 
duck with cloves, and a dick of horfe-radifb, cover your pan 
clofe to keep in the deam, let them dew gently over a dove 
fire till your gravy is reduced to jud enough to cover your fifh in 
the difh ; then take the fifh out and put them on the difh you 
intend for table, fet the gravy on the fire and thicken it with 
flour and a large lump of butter, boil it a little and drain it over 
your fifh. Garnifh them with pickled mufhrooms and feraped 
horfe-radifh, put a bunch of pickled barberries or a fprig of 
myrtle in their mouths, and fend them to the table. 

It is a top difh for a orand entertainment, 
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To fry Tench * 

Slime your tenches, flit the fkin along the backs, and with 
the point of your knife raife it up from the bone, then cut the 
fkin acrofs at the head and tail, then ftrip ii off and take out the 
bone; then take another tench or carp and mince the flefh froall 
g with n>ufhrooms, cives, and paifley; feafon them with fait, 
pepper,, beaten mace, nutmeg, and a few favoury herbs minced 
final! ; mingle all thefe wHI together, th n pound them in a mor¬ 
tar, with crumbs of bread as much as two eggs forked in cream, 
the yolks of thiee or four epgs and a piece of butter; when 
thefe have been well pounded, fluff the tenches with this fauce: 
take claiified butter and put it in a pan let over the fire, when 
it is hot flour your tenches, and put them into the pan one by 
one and fry them brown ; then take them up, lay them in a 
coarfe cloth before the tire to keep hot; in the mean time pour 
all the greafe and fat out of the pan, put in a quarter of a pound 
of butter, fhake feme flour all over the pan, keep ftirring with 
a fpoon till the butter is a little brown ; then pour in half a pint 
of white wine, Air it together, pour in half a pint of boiling 
water, an onion ffuck wuh cloves, a bundle of fweet herbs, and 
two blades of mace ; cuvet them clofe and let them flew as foftly 
as you can for a quarter of an hour ; then ftrain off the liquor, 
put it into the pan again, add two fpoonfuls of- catchup, have 
ready an ounce of truffles or morels boiled in half a pint of water 
tender, pour in truffles, water, and all into the pan, a few 
mufhrooms, and either half a pint of oyfters clean wafhed in 
their own liquor and the liquor and all put into the pah, or 
fome craw-fifh ; but then you muff put in the tails, and after 
clean picking them boil them in half a pint of water, then ftrain 
the liquor and put into the fauce; or take fome fi{h-melts and 
tofs up in your fauce. AH this is as you fancy. 

When you find your fauce is very good put your tench into 
the pan, make them quite hot, then lay them into your difh and 
pour the tauce over them. Garnifh with lemon. 

Or you may, !or change, put in half a pint of flale beer in-, 
ftead of water. You may dreis tench juft as you do carp. 

To roafl a Cod's Head* 

Wash it very clean and Icore it with a knife, ftrew a little 
fait on it, and lay it in a flevv-pan before the fire, with fomething 
behind it that the fire may roaft it ; all the water that comes 
from it the firft half hour throw away, then throw on it a little 
nutmeg, cloves, mace beat fine, and fait ; flour it and bafte it 
with butter ; when this has lain fome time, turn and feafon it, 
and bafte the other fide the fame 5 turn it ofteiy, then bafte it 
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with butter and crumbs of bread : if it is a large head it will 
take four or five hours matting ; have ready fome mehtd butter 
with an anchovy, fome ot the liver of the fifh boiled and bruifed 
fine; mix it well with the butter and two yolks of eggs beat 
fine and mixed with the butter, then flrain them through a fiev« 
and put them into the fauce*pan again with a few fhrimps or 
pickled cockles, two fpoonfuls of red wine and the juice of a 
lemon; pour it into the pan the head was roafted in and ftir it 
all together, potq^it into the fauce-pan, keep it flirting, and let 
it boil; pour it into a bafon. Garnifh the head with fried fifh, 
lemon, «nd fcraped horfe-radifh. If you have a large tin oven, 
it will do better. 

To boil a Cod's Head. 

Set a fifh-kettle on the fire with water enough to boil it, a 
good handful of fait, a pint of vinegar, a bundle of fweet herbs, 
and a piece of horfe radifh ; let it boil a quarter of an hour, 
then put in the head, and when you arc fure it is enough lift up 
the fifh-p!ate with the fifh on it, fet itacrofs the kettle to drain, 
then lay it in your difh and lay the liver on one fide. Garnifh 
with lemon and horfe radifh fcraped; melt fome butter with a 
little of the fifh-bquor, an anchovy, oyfters or fhrimps, d^jufl: 
what you fancy, 

'To Jlevo Cod* 

Cut vour cod into flices an inch thick, lay them in the bot¬ 
tom ota large flew pan ; feafon them with nutmeg, beaten pep¬ 
per and fait, a bundle of fweet herbs and an onion, half a 
pin? of white wine, and a quarter of a pint of water, cover it 
clofe and let it fimme'r fofily for'five or fix minutes, then 
fqueizfc in the juice of a lemon, put in a few oyflers and the 
liquor ftraincd, a piece of butter as big as an egg, rolled in 
flour, and a blade or two of mace ; cover it clofe and let it flew 
foftly, fhaking the pan often ; when it is enough take out the 
fweet herbs and onion and difh it up, pour the fauce over it 
and garnifh with lemon. 

To fricajfee Cod. 

Get the founds, blanch them, then make them very clean 
and cut them into little pieces ; if they be dry founds you muft 
firft boil them tender ; get fome of the roes, blanch them and 
wafh them clean, cut them into round pieces about an inch 
thick, with fome of the livers, an equal quantity of each to make 
a handfome difh, and a piece of cod (about one pound) in the 
middle: put them into a ftew-pan, feafon them with a little 
beaten mace, grated nutmeg, and fait, a little bundle of fweet 
herbs, an onion, and a quarter of a pint of fifh-broth or boiling 
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water ; cover them clofe and let them flew a few minutes, then 
put in half a pint of red wine, a few oyfters with the liquor 
drained, a piece of butter, rolled in flour ; (hake the pan round 
and let them flew foftly till they are enough, take out the fweet 
herbs and onion and difh it up. Garnifh with lemon. Or you 
may do them white thus : inftead of red wine add white, and a 
quarter of a pint of cream. 

To bake a Cod’s Head . 

Butter the pan you intend to bake it in, make your head 
very, clean, lay it in the pan, putin a bundle of fweet herbs, an 
onion ftuck with cloves, three or four blades of mace, half a 
large fpoonful of black and white pepper, a nutmeg bruifed, a 
quart of water, a little piece of lemon-peel, and a little piece 
of horfe-radifh ; flour your head, grate a little nutmeg over it, 
flick pieces of butter all over it, and throw rafptngs all over that: 
fend it to the oven to bake ; when it is enough, take it out of 
'that difh and lay it carefully into the difh you intend to ferve it 
up in; fet the difl: over boiling water and cover it up to keep 
it hot: in the mean time be quick, pour all the liquor out of 
the difh it was baked in into a fauce-pan, fet it on the fire to 
borFftiree or four minutes, then flrain it and put to it a gill of 
red wine, two fpoonfuls of catchup, a pint of fhrimps, half a 
pint of oyflers or mufcles, liquor and all, but firft flrain it; a 
fpoonful of mufhroom-pickle, a quarter of a pound of butter 
rolled in flour, ftir it all together till it is thick and boils ; then 
pour it into the difh, have ready fome toaft cut three-corner- 
ways and fried crifp ; flick pieces about the head and mouth and 
lay the reft round the head. Garnifh with lemon notched, feraped 
horfe-radifh, and parftey crifped in a plate before the fire. Lay 
one flice of lemon on the head and ferve it up hot. 


’ To crimp Cod the Dutch JVay. 

Take a gallon of pump- water and a pound of fait, mix them 
well together; take your cod whiift alive and cut it in flices of 
one inch and a half thick, throw it into the fait and water for 
half an hour ; then take it out and dry it well with a clean cloth^ 
flour it and broil it; or have a ftew-pan with fome pump-water 
and fait boiling, put in your’ fifh and boil it quick for five 
minutes; fend oyfter-fauce, anchovy-fauce, fhrimp-fauce, or 
what fauce you plpafe, Garnifh wiih horfe-radifh and green 
parfley. 

To broil Cod- Sounds* 


You muft firft lay them in hot water a few minutes; take 
them out and rub them well with fait to take off the fkin and 
black dirt, then they will lpok white, then put them in water 

and 
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and give them a boil. Take them out and flour them well, 
pepper and fait them and broil them ; when they are enough, 
lay them in your difh and pour melted butter and muftard into 
the diflh. Broil them whole. 

1 

Cod-Sounds broiled with Gravy . 

Scald them in hot water and rub them with fait well, 
blanch them, that is, take off the black dirty fkin, then fet them 
on in cold water, and let them fimmer till they begin to be ten¬ 
der j take them out and flour them and broil them on a grid¬ 
iron ; in the mean time take a little good gravy, a little muftard, 
a little bit of butter rolled in flour, give it a boil, feafon it with 
pepper and fait ; lay the founds in your difti and pour your 
fauce over them. 

To fricajfee Cod-Sounds* 

Clean them very well as above, then cut them into little 
pretty pieces, boil them tender in milk and water, then throw 
them into a colander to drain, pour them into a clean fauce- 
pan, feafon them with a little beaten mace and grated nutmeg, 
and a very little fait; pour to them juft cream enough for fauce 
and a good piece of butter rolled in flour, keep fhaking your 
fauce-pan round all the time till it is thick enough 5 thendifh it 
up and garnifh with lemon. 

To broil Crimp-Cody Salmon y Whiting, or Haddock . 

Flour it, have a quick clear fire and fet your gridiron high, 
broil it of a fine brown, lay it in your difh, and for fauce have 
good melted butter 5 take a lobfter, bruife the fpawn in the but¬ 
ter, cut the meat final!, put all together into the melted butter, 
make it hot and pour it into your difh or into bafons. Garnifh 
\yith horfe-radifh and lemon. 

To drefs little Fijb. 

As to all forts of little fifh, fuch as fmelts, roach, Sfc. ,they 
fhould be fried dry and of a fine brown, and nothing but plain 
butter, Garnifh with lemon. 

And with all boiled fifh you fhould put a good deal of fait 
and horfe-radifh in the water, except mackerel, with which 
put fait, parfley, and fennel, which you muft chop to put into 
the butter; and feme love fealded goofeberries with them ; 
and be fure to boil your fifh well, but take great care they do 
not break. 

To broil Mackerel . 

Clean them, fplit them down the back, feafon them with 
pepper and fait, feme parfley and fennel chopped very fine, and 

8 flour 
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flour them $ broil them of a fine light brown, put them on a 
difh and ftrainer. Garnifh with parfley ; let your fauce be fen¬ 
nel and butter in a boat. 

\ 

To broil Mackerel whole. 

Cut off their heads, gut them, wafh them clean, pull out 
the roe at the neck-end, boil it in a little water, then bruite it 
with a fpoon, beat up the yolk of an egg, with a little nutmeg, 
a little lemon-peel cut fine, a little thyme, fome parfley boiled 
and chopped fine, a little pepper and fait, a few crumbs of 
bread : mix all well together and fill the mackerel ; flour it 
well, and broil it nicely : let your fauce be plain butter, with 
a Jittle catchup or walnut-pickle. 

Mackerel a la Maitre d'Hotel. 

Take three mackerel, and wipe them very dry with a clean 
cloth, cut them down the back from head to tail, but not opan 
them ; flour them and broil them nicely ; chop a handful of 
parfley and a handful of green onions very fine, mix them up 
with butter, and pepper and fait $ put your mackerel in the difh, 
and put the parfley. Sec. into the cut in the back, and put them 
before the fire till the butter is melted. Squeeze the juice of 
two lemons over them, and fend them up hot. 

To boil Mackerel . 

Gut your mackerel and dry them carefully with a clean 
cloth, then rub them flightly over with a little vinegar, and lay 
them ftraight on your fifh-plate (for turning them round often 
breaks them); put a little fait in the water when it boils ; put 
them into your fifh'pan and boil them gently fifteen minutes, 
then take them up and drain them well, and put the water that 
runs from them into a fauce-pan; with two tea-fpoonfuls of 
lemon-pickle, one meat-fpoonfu! of walnut-catchup, the fame 
of browning, a blade or two of mace, one anchovy, a flice of 
lemon 5 boil them all together a quarter of an hour, then ftrain 
it through a hair-fieve, and thicken it with flour and butter; 
fend it in a fauce boat, and parfley-fauce in another; difh up 
your fifh with the tails in the middle ; garnifh it with feraped 
horfe-radifh and barberries. Or, inftead of all this fauce, a 
little melted butter and fennel and parfley. 

To broil Weavers . 

Gut them and wafh them clean, dry them in a clean cloth, 
flour, then broil them, and have melted butter in a cup : they 
are fine fifh, and cut as firm as a foie; but you muft take care 
not to hurt yourfelf with the two fharp bones in the head. 
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To drefs a Jowl of Pickled Salmon • 

Lay it in frefh water all night, then lay it in a fifh-plate, 
put it into a large ftew-pan, feafon it with a little whole pepper, 
a blade or two of mace tied in a coarfe muflin-rag, a \yhole 
onion, a nutmeg bruifed, a bundle of fweet herbs and parfley, a 
little lemon-peel ; put to it three large fpoonfuls of vinegar, 
a pint of white wine, and a quarter of a pound of frefh butter 
rolled in flour ; cover it clofe and let it flmmer over a flow 
fire for a quarter of an hour, then carefully take up your fal- 
mon and lay it in your difh; fet it over hot water and cover 
it; in the mean time let your fauce boil till it is thick and 
good ; take out the fpice, onion, and fweet herbs, and pour it 
over the fifh. Garnifh with lemon. 

/ 

To broil Salmon . 

Cut frefh falmon into thick pieces, flour them and broil 
them, lay them in your difh, and have plain melted butter in a 
cup; or anchovy and butter. 

Baked Salmon . 

Take a little piece cut into flices about an inch thick, but¬ 
ter the difh that you would ferve it to table on, lay the flices 
in the difh, take off the fkin, and make a force-meat thus: taka 
the flefh of an eel; the flefh of a falmon, an equal quantity, 
beat in a mortar, feafon it with beaten pepper, falf, nutmeg, 
two or three cloves, fome parfley, a few mufhrooms, a piece of 
butter, and ten or a dozen coriander-feeds beat fine; beat all 
together, boil the crumb of a halfpenny-roll in milk, beat up 
four eggs, ftir it together till it is thick, let it cool and mix it 
well together with the reft; then mix all together -with four 
raw eggs; on every flice lay this force-meat all over, pour a 
very little melted butter over them, and a few crumbs of bread, 
lay a cruft round the edge of the difh, and ftick oyfters round 
upon it; bake it in an oven, and when it is of a very fine 
brown ferve it up; pour a little plain butter (with a little red 
wine in it) into the difh, and the juice of a lemon: or you 
may bake it in any difh, and when it is enough lay the flices 
into another difh ; pour the butter and wine into the difh it 
was baked in ; give it a boil, and pour it into the difh. Gar¬ 
nifh with lemon. This is a fine difh : fqueeze the juice of a 
lemon in. 

To drefs Salmon au Court Bouillon . 

After having wafhed and made your falmon very clean, 
fcore the fide pretty deep that it may take the feafoning; take 
a quarter of an ounce of inace, a quarter of an ounce of cloves, 

a nutmeg, 
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a nutmeg, dry them and beat them fine, a quarter of an ounce 
of black pepper beat fine, and an ounce of fait ; lay the falmon 
in a napkin,' feafon it well with this fpice, cut fome lemon peel 
fine, and parfley, throw all over, and in the notches put about 
a pound of frefh butter rolled in flour, roll it up tight in the 
napkin, and bind it about with packthread ; put it in a fifo- 
kettle juft big enough to hold it; pour in a quart of white wine, 
a quart of vinegar, and as much water as will juft boil it $ 
fet it over a quick fire, cover it clofe j when it is enough 
(which you muft judge by the bignefs of your falmon), fet it 
over a ftove to flew till you are ready ; then have a clean nap¬ 
kin folded in the difh it is to lay in, turn it out of the napkin it 
was boiled in, on the other napkin. Garnifh the difh with a 
good deal of parfley crifped before the fire. , 

For faucc have nothing but plain butter in a cup, or horfe- 
radifii and vinegar. Serve it up for a firft courfe. 

To drefs Salmon a la Braije. 

Take a fine’large piece of falmon, or a large faJmon-trout; 
make a pudding thus $ take a large eel, make it clean, flit it 
open, take out the bone, and take all the meat clean frem the 
bone, chop it fine, with two anchovies, a little lemon^peel cut 
fine, a little pepper, and a grated nutmeg with parfley chopped,' 
and a very little bit of thyme, a few crumbs of bread, the 
yolk of an hard egg chopped fine; roll it up in a piece of 
butter, and put it into the belly of the fi(h, few it up, lay it in 
an oval ftew-pan, or little kettle that will juft hold it; take 
half a pound of frefh butter, put it into a fauce-pan, when it 
is melted fhake in a handful of flour, ftir it till it is a little 
brown, then pour to it a pint of fifh-broth, ftir it together, 
pour it to the fifh, with a bottle of white wine ; feafon it with 
fait to your palate; put fome mace, cloves, and whole pepper 
into a coarfe muflin rag y tie it, put to the fifti an onion and a 
little bundle of fweet herbs $ cover it clofe, and let it (lew very 
foftly over a flow fire, put in fome frefh mufhrooms, or pickled 
ones cut fmall, an ounce of truffles and morels cut fmall $ Jet 
them all flew together ; when it is enough, take up your fal¬ 
mon carefully, lay it in your difh, and pour the fauce all over* 
Garnifh with feraped horfe-radifh and lemon notched, feryeit 
up hot : this a fine difh for a firft courfe. 

Salmon in Cafes, 

Gut your falmon into little pieces, fuch as will lay rolled 
in half fheets of paper , feafon it with pepper, fait, and nutmeg ) 
butter the infide of the paper well, fold the paper fo as nothing 
can come out, then lay them in a tin-plate to be baked, pour a 

little 
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little melted butter over the papers, and then crumbs of bread 
all over them. Do not let your oven be too hot, for fear of 
burning the paper ; a tin oven before the fire does beft : when 
you think they are enough, ferve them up juft as they are: 
there will be fauce enough in the papers; or put the falmon 
in buttered papers only, and broil them. 

To boil Salmon-Crimp . 

Scale your falmon, take out the blood, wadi it well and 
lay it on a fifh-plate, put your \v2rer in a filh-pan with a little 
fait; when it boils put in your fifti for half a minute, then 
take it out for a minute or two 5 when you have done it four 
times, boil it until it be enough 3 when you take it out of the 
fifh-pa'n, fet it over the water to drain ; cover it well with a 
clean cloth dipped in hot water ; fry fomefinail fifties, or a few 
flices of falmon, and lay round it j garnifh with fcraped horfe- 
radifh and fennel. 

To broil Herrings. 

, Scale them, gut them, cut off their heads, wafti them 
clean, dry them in a cloth, flour them, arid broil them ; lay the 
fifti in the difli, in a boat plain melted butter and muftard : 
fend them up hot and hot. 

To fry . Herrings. 

Clean them as above, fry them in butter; have ready a 
good many onions peeled and cut thin ; fry them of a light 
brown with the herrings; lay the herrings in your difli, and 
the onions round, butter and muftard in a cup. You muft do 
them with a quick fire. 


To bake Herrings . 

When you have cleaned your herrings as above, lay them 
on a board, take a little black and Jamaica pepper, a few 
cloves, mace, and a good deal of fait, mix them together, then 
rub it all over the fifti, lay them ftraight in a pot, cover them 
with vinegar, tie ftrong paper over the pot, and bake them in 
afoaking oven ; add a few bay-leaves ; when cold, ftcim oft* the 
fat and fill them up with vinegar: you may eat them either 
hoc or cold. If the vinegar be good, they will keep three or 
four months. 

To make IVater- So key. 

Take fome of the fmallefl plaice or flounders you can get, 
wafti them clean, cut the fins clofe, put them into a ftew-pan 
with juft water enough to boil them, a little fait, and a bunch 
of parfley: when they are enough fend them to table in a 
foup-difti, with the liquor to keep them hot; have parfley and 
butter in a cup. 

To 
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To drefts Flat Fifth . 

In drefling all forts of flat full, tak^ great care in the boiltng 
of them ; be fure to have them enough, but do not let them 
be broke ; mind to put a good deal of fait and horfe-radlfh in 
the water, let your fifh be wtl! drained, and mind to cut the 
fins off: when you fry them let them be well drained in a 
cloth, and floured, and fry them of a fine light brown either 
in oil or butter ; if there be any water in your difh with the 
boiled fifh, take it out with a fponge as to your fried fifh, 
a coarfe cloth is the beft thing to drain it on. 

To dr eft Salt Fifth* 

Old ling (which is the beft fort of fait fifh) lay in water 
twelve hours, then lay it twelve hours on a board, and then 
twelve more in water; when you boil ir, put it into the water 
cold ; if it is good, it will take abou: fifteen minutes boiling 
foftly: boil parfnips very tender, fcrape them, and put them into 
a fauce-pan, put to them fome milk, ftir them till thick, then 
ftir in a good piece of butter and a little fait; when they are 
enough lay them in a plate, the fifh by itfelf dry, and butter 
and hard eggs chopped in a bafon. 

Water-cod need only be boiled and well fkimmed. 

Scotch haddocks you muft lay in water all night. You may 
boil or broil them : if you broil, you muft fplit them in two. 

You may garnifh your difhes with hard eggs, parfnips, and 
potatoes. 

The Manner oft dreftftmg various Sorts of Dried Fifth, as Stock-Fifth, 

Cod , Salmon , IVhi tings , tdc. 

The General Rule for fteepingof Dried Fifh, the Stock-Fifh 

excepted. 

All the kinds, except flock-fifli, are falted, or either dried 
in the fun, as the mod common way, or in prepared kilns, or 
by the fmoke of wood fires in chimney-corners; and, in either 
cafe, require the being foftened and frefhened in proportion to 
their bulk, their nature, ordrynefs.; the very dry fort, as ba- 
calao, cod-fifh, or whiting, and fuch like, (hould be fteeped 
in lukewarm rnilk and water: the fteeping kept as near as 
poflible to an equal degree of heat. The larger fifh fhould be 
fteeped twelve hours ; the fmall, as whiting, &c, about two ; 
the cod are therefore laid to fteep in the evening, the whitings, 
See* in the rooming before they are to be ,drefTed ; after the 
time of fteeping, they are to be taken out, and hung up by the 
tails until they are drefled ; the reafon of hanging them up is, 
that they foften equally as in the fteeping, without extracting 

too 
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too much of the relifh, which would make them infipid ; when 
thus prepared* the fmall filh, as whiting, tulk, and fuch like, 
are floured and laid on the gridiron, and when a little hardened 
on the one fide, muft be turned and bailed with oil upon a 
feather; and when bafled on both fides, and well h#t through, 
taken up, always obferving that as fweet oil {tipples and fupplies 
the fifh with a kind of artificial juices, fo the fire draws out 
thofejuices and hardens them; therefore be careful not to let 
them broil too long; no time can be preferibed, becaufe of the 
difference of fires, and various bignefs of the filh, A clear 
charcoal fire is much the befl, and the fifh kept at a good dis¬ 
tance to broil gradually; the befl way to know when they are 
enough is, they will fwell a little in the bailing ; and you mull 
not let them fall again. 

The fauces are the fame as ufual to fait filh; and garnilh 
with oyllers fried in batter. 

But for a fupper, for thofe that like fweet oil, the bell fauce 
is oil, vinegar, and muftard, beat up to a confidence, and 
ferved up in faucers. 

If boiled, as the great filh ufually are, it Ihould be in milk 
and water, but not fo properly boiled as kept juft fimmering 
over an equal fire ; in which way, half an hour will do the 
largeft fifh, and five minutes the fmallell. Some people broil 
both forts after fimmering, and fome pick them to pieces, and 
then tofs them up in a pan with fried onions and apples. 

They are either way very good, and the choice depends on 
the weak or llrong ftomachs of the eaters. 

Dried Salmon mujl be differently managed: 

For, though a large filh, they do not require more llceping 
than a whiting; and when laid on the gridiron, fhould be 
moderately peppered. 


The Dried Herrings 

Instead of milk and water, Ihould he fteeped the like tithe 
as the whiting in fmall-beer; and to which, as to all kinds of 
broiled fait filh, fweet oil will always be found the bell ball¬ 
ing, and no ways ajFe£t even the delicacy of thofe who do not 
love oil. 


Stock Fijh 

Are very different from thofe before mentioned; they, being 
dried in the froft without fait, are in their kind very infip/d, and 
arc only eatable by the ingredients that make them fo, and the 
art of Cookery ; they Ihould be firft beat with a fledge hammer 
on an iron anvil, or on a very {olid fmooth oaken block; and 
Whenreduc*d almoft to atoms, the Ikin and bones taken away, 

M and 
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and the remainder of the fifh fteeped in milk and warm water 
until very foft; then (trained out, and put into a foup difh 
with new milk, powdered cinnamon, mace, and nutmeg, the 
chief part cinnamon ; a pafte round the edge of the difh, and 
put in a temperate oven to fimmer for about an hour, and then 
ferved up in the place of pudding. 

N. B. The Italians eat the (kin boiled, cither hot or cold, 
aed mod ufually with oil and vinegar; preferring the (kin to 
the body of the jifh. 

, To Jlew Eels* 

Skin, gut, and wafh them very clean in fix or eight waters, 
to wa(h away all the fand ; then cut them in pieces, about as 
long as your finger, put juft water enough for fauce, put in a 
fmall onion ftuck with cloves, a little bundle of fweet herbs, a 
blade or two of mace, and fome whole pepper in a thin mufiin- 
rag: cover it clofe, and let them ftew very foftly. 

Look at them now and then ; put in a little piece of butter 
rolled in flour, and a little chopped parfley: when you find 
they are quite tender and well done, take out the onion, fpice, 
and fweet herbs: put in fait enough to feafon it ; then difh. 
them up with the fauce. 

t To flew Eels with Broth . 

Cleanse your eels as above; put them into a fauce-pan 
with a blade or two of mace and a cruft of bread ; put juft 
water enough to cover them clofe, and let them ftew very foft¬ 
ly ; when they are enough, difh them up with the broth, and 
have a little plain melted butter and parfley in a cup to eat the 
eels with. The broth will be very good, and it is fit for weakly 
and confumptive conftitutions. 

To Jlew Eels excellently. 

Skin and clean the eel, cut it to pieces, ftew it in juft as 
much water as will cover it, an onion ftuck with cloves, a 
bundle of fweet herbs, whole pepper, a blade of mace, and a 
little fait ; cover it clofe, and when it begins to fimmer put in 
red wine to your tafteand let it ftew till tender, then drain it; 
add a piece of butter the fize of a walnut, rolled in flour, giving 
it a quick boil; pour out the fauce to the quantity you want, 
with wine. Garnifh with lemon* 


To drefs Lampreys . 

T he beft of this fort of fifh is taken in the river Severn ; 
and when they are in feafon, the fifhmongers and others in Lon¬ 
don have them from Gloucefter :• but if you are where they are 
to be had frefh, you may drefs them as you plcale. 

2 Tt 
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To fry Lampreys « 

Bleed them and fave the blood, then wafh them in hot 
water to take off the flime, and cut them to pieces : fry them 
in a little frefh butter not quite enough, pour out the fat, put in 
a little white wine, give the pan a fhake round, feafon it with 
whole pepper, nutmeg, fait, fweet herbs, and a bay-leaf; put in 
a few capers, a good piece of butter rolled up in flour, and the 
blood ; give the pan a fhake round often, and cover them clofe ; 
when you think they are enough take them out, ftrain the 
fauce, then give them a boil quick, fqueeze in a little lemon 
and pour over the fifh. Garnifh with lemon ; and drefs them 
juft what way you fancy. 

To pltchcock Eels, 

Take a large eel, and fcour it well with fait to clean off 
all the flime; then flit it down the back, take out the bone, 
and cut it in three or four pieces ; take the yolk of an egg and 
put over the infide, fprinkle crumbs of bread, with Come fweet 
herbs and parfley chopped very fine, a little nutmeg grated, and 
fpme pepper and fait, mixed all together; then put it on a grid¬ 
iron over a clear fire, broil it of a fine light brown, difh it up, 
and garnifh with raw parfley and horfe-radifh ; or put a boiled 
eel in the middle and the pitchcocked round. Garnifh as ab$Y$ 
With anchovy*fauce, and parfley and butter in a boat. 

To fry Eels . 

Make them very clean, cut them into pieces, feafon them 
with pepper and fait, flour them and fry them in butter 5 let 
your fauce be plain melted butter, with the juice of lemon. Be 
fure they be well drained from the fat before you lay them in 
the difh* 


To broil Eels . 

Take a large eel, fkih it and make it clean 5 open the belly, 
cut it into four pieces ; take the tail end and ftrip off the flefh, 
beat it in a mortar, feafon it with a little beaten mace, a little 
grated nutmeg; pepper and fait, a little parfley and thyme, a 
little lemon* peel, an equal quantity of crumbs of bread, roll it 
in a little piece of butter: then mix it again with the yolk of 
an egg, roll it up again, and fill the three pieces of belly with 
it; cut the fkin of the cel, wrap the pieces in, and few up the 
fkin ; broil them well, have butter and an anchovy for fauce, 
with the juice of a lemon. Or you may turn them round, and 
run a fkewer through (hem, and broil them whole, 

M a To 
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To farce Eels with White Sauce. 

Skin and clean your eels well, pick off all the flefh clean 
from the bone, which you muft leave whole to the head ; take 
the flefh, cut it fmall and beat it in a mortar ; then take half 
the quantity of crumbs of bread, beat it with the fifh, feafon it 
with nutmeg and beaten pepper, an anchovy, a good deal of 
parfley chopped fine, a few truffles boiled tender in a very little 
water, chop them fine, put them into the mortar with the liquor 
and a few mufhrooms : beat it well together, mix in a little 
cream, then take it out and mix it well together in your hand, 
lay it round the bone in the (hape of the eel, lay it on a buttered 
pan, dredge it well with fine crumbs of bread, and bake it: 
when it is done, lay it carefully in your difh ; have ready half 
a pint of cream, a quarter of a pound of frefh butter, ftir it one 
way till it is thick, pour it over your ?e!s». and garnifh with 
lemon* 

\ «■ 

To drefs Eels with Brown Sauce . 

Skin and clean a large eel very well, cut it in pieces, put It 
into a fauce-pan or flew-pan, put to it a quarter of a pint if 
water, a bundle of fweet herbs, an onion, fome whole pepper, 
a blade of mace, and a little fait; cover it clofe, and when it 
begins to fimmer, put in a gill of red wine, a fpoonful of mufh- 
room-pickle, a piece of butter as big as a walnut, rolled in flour ; 
cover it clofe, and let it flew till it is enough, which you will 
know by the eel being very tender; take up your eel, lay it in 
a difh; you nfuft make fauce according to the krgenefs of 
your eel, more or lefs. Garnifh with lemon. 

To drefs a Pike . 

Scale and gut your pike, and wafh it very clean, then 
fnake a fluffing in the following manner: take the crumb of 
a penny loaf foaked in oream, a quarter of a pound of butter, 
an anchovy chopped fine, a handful of. parfley, and a little 
fweet herbs chopped fine; the.liver or roe of the fifh bruifed, 
a little lemon-peel chopped fine, a little grated nutmeg, fome 
pepper and fait, the yolks of two eggs; mix all together, and 
put it in the belly of your fifh ; few it up, and then make it in 
the form of an S; rub the yolk of an egg over, grate fome 
nutmeg on it, and flrew fome crumbs of bread on it; put fome 
butter here and there on it; put iron an iron plate, and bake 
it, or roaft it before the fire in a tin-oven,;, forfauce, good an^ 
chovies and butter,, and plain melted butter. Garnifh with 
horfe-radifh and barberries, or you,may boil it without the 
fluffing. 
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To broil Haddocks ■> when they are in high Seafort . 

Scale them, gut and wadi them clean ; do not rip open 
their bellies, but take the guts out with the gills; dry them in 
■ clean cloth very well; if there be any roe or liver take it out, 
but put it in again; flour them well, and have a clear good fire ; 
let your gridion be hot and clean, lay them on, turn them quick 
two or three times for fear of flicking; then let one fide be 
enough, and turn the other fide: when that is done, lay them 
in a difh, and have plain butter in a cup, or anchovy and 
butter. 

They eat finely falted a day or two before you drefs them, 
and hung up to dry, or boiled with egg-fauce. Newcaftle is 
a famous place for falted haddocks; they come in barrels, and 
keep a great while. Or you may make a fluffing the fame as 
for the pike, and broil them. 

To drefs Haddocks after the Spanijh Way* 

Take a haddock wafhed very clean and dried, and boil it 
nicely ; then take a quarter of a pint of oil in a ftew-pan, feafon 
it with mace, cloves, and nutmeg, pepper and fait, two cloves 
of garlic (fome love-apples when in feafon), a little vinegar 5 
put in the fiffi, cover it clofe, and let it flew half an hour over 
a flow fire. 

flounders done the fame way are very good. 

To drefs Haddocks the Jews’ Way . 

Take two large fine haddocks, wafh them very clean, cut 
them in flices about three inches thick, and dry them in a cloth 5 
take a gill either of oil or butter in a ftew-pan, a middling 
onion cut fmall, a handful of parfley wafhed and cut fmall; let 
if juft boil up in either butter or oil, then put in the fifh; feafon 
it with beaten mace, pepper and fait, half a pint of foft water ; 
let it ftewfoftly till it is thoroughly done; then take the yolks 
of two eggs, beat up with the juice of a lemon, and juft as it is 
done enough, throw it over, and fend it to table. 

To roajl a Piece of frejh Sturgeon . 

Get a piece of frefh fturgeon of about eight or ten pounds, 
let it lay in water and fait fix or eight hours, with its feales on ; 
then fallen it on the fpit, and bafte it well with butter for a 
quarter of an hour, then with a little flour, grate a nutmeg all 
over it, a little mace and pepper beaten fine, and fait thrown 
over it, and a few fweet herbs dried and powdered fine, <and 
then crumbs of bread ; then keep bafting a little, and dredging 
with crumbs of bread and with what falls fnm it, till it is 

M 3 enough; 
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enough ; in the mean time prepare the fauce; take a pint of 
water, an anchovy, a little piece of lemon-peel, an onion, a 
bundle of fweet herbs, mace, cloves, whole pepper black and 
white, a little piece of horfe-radifh ; cover it clofc, let it boil a 
quarter of an hour, then ftrain it, put it into the fauce-pan 
again, pour in a pint of white wine, about a dozen of oyfters and 
the liquor, two fpoonfuls of catchup, two of walnut-pickle, 
the infide of a crab bruifed fine, or lohfter, fhrimps, or prawns, 
a good piece of butter rolled in flour, a fpoonful of mufhroom- 
pickle or juice of lemon ; boil all together; when your fifh is 
enough, lay it in your difh, and pour the fauce over it* Gar- 
riifh with fried toafts and lemon* 

To reajl a Fillet or Collar of Sturgeon* 

TaKS a piece offrefh fturgeon, fcale it, gut it, take out^the 
bones, and cut it in lengths about feven or eight inches ; then 
provide fome fhrimps and oyfters chopped fmall, an equal quan¬ 
tity of crumbs of bread, and a little lemon*-peel grated, fome 
nutmeg, a little beaten mace, a little pepper and chopped par*- 
Jley, a few fweet herbs, an anchovy, mix them together $ when 
this is done, butter one fide of your fifh, and ftrew fome of your 
mixture upon it ; then begin to roll it op as clofe as poflible, 
and when the firft piece is rolled up, roll upon that another, 
prepared in the fame manner, and bind it round with a narrow 
fillet, leaving as much of the fifh apparent as maybe; but you 
inuft mind that the roll is not above four inches and a half thick, 
or elfe one part will be done before the infide is warm; there¬ 
fore we often parboil the infide roll before we roll it: when it 
is enough, lay it in your difh, and prepare fauce as above, 
Garnifh with lemon* 

7 'o boil Sturgeon • 

Clean your fturgeon, and prepare as much liquor as will 
juft boil it; to two quarts of water, a pint of vinegar, a ftick 
of horfe-radifh, two or three bits of lemon-peel, fome .whole 
pepper, a bay-icaf, add a fmall handful of fait; boil your fifh 
in this, and ferve it with the following fauce ; melt a pound of 
butter, difTolve an anchovy in if, put in a blade or two of mace, 
bruife the body of a crab in the butter, a few fhrimps or craw- 
fifh, a little catchup, a little lemon juice; give it a boil, drain 
your fifh well, and lay it .in your difh. Garnifh with fried 
oyfters, fliced lemon, and fcraped horfe-radifh ; pour your 
fauce into boats or batons* So you may fry it, ragoo it, or bake it* 

To crimp SkaU . 

Cut it into long flips crofs-ways, about an inch broad, and 
pet it into fpring*water 2nd fait, as above; then have fpring*- 

water 
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water and fait boiling, put it in, and boil it fifteen minutes, 
Shrimp-fauce, or what fauce you like. 

To fricaffee Skate or Thornhack white • 

Cut tbe meat clean from the bone, fins, &c. and make it 
very clean’; cut it into little pieces about an inch broad and 
two inches long, lay it in your ftew-pan : to a pound of the 
fifh put a quarter of a pint of water, a little beaten mace, and 
grated nutmeg, a little bundle of fweet herbs, and a little fait; 
cover it, and let it boil fifteen minutes: take out the fweet 
herbs, put in a quarter of a pint of good cream, a piece of but¬ 
ter as big as a walnut, rolled in flour, a glafs of white-wine, 
keep fhaking the pan all the while one way, till it is thick and 
fmooth; then difh it up* And garnifh with lemon. 

To fricaffee it brown . 

Take your fifh as above, flour it, and fry it of a fine brown 
in frefh butter; then take it up, lay it before the fire to keep 
warm, pour the fat out of the pan, fhake in a little flour, and 
with a fpoon ftir in a piece of butter as big as an egg ; ftir it 
round till it is well mixed in the pan* then pour in a quarter cf 
2 pint of water, ftir it round, fhake in a very little beaten pep¬ 
per, a little beaten mace; put in an onion, and a little bundle 
of fweet herbs, an anchovy, {hake it round and let it boil; then 
pour in a quarter of a pint of red wine, a (poonful of catchup, 
a little juice of lemon, ftir it all together, and let it boil: when 
it is enough, takeout the fweet herbs and onion, and put in the 
fifh to heat. Then difh it up, and garnifh with lemon. 

To fricaffee Soah white . 

Skin, wafh,and gut your foals very clean, cutoff their heads 
dry them in a cloth, then with your knife very carefully cut the 
flefh.from the bones and fins on both fides; cut the flefli long¬ 
ways and then acrofs, fo that each foal will be in eight pieces: 
take the heads and bones and put them into a fauce-pan with 
a pint of water, a bundle of fweet herbs, an onion, a little 
whole pepper, two or three blades of mace, a little fait, a very 
little piece of lemon-peel and a little cruft of bread : cover it 
•clofe, let it boil till half is wafted, then ftrain it through a fine 
fieve, put it into a ftew-para, put in the foals and half a pint of 
white wine, a little parfley chopped fine, a few mufhrooms rut 
{mall, a piece of butter as big as a hen’s egg, rolled in flour, 
grate in a little nutmeg, fet all together on the fire, but keep 
fhaking the pan all the while till thefilh is enough. Then difh 
ft up, and garnifh with lemon. 
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To fricaffee Soals brown. 

Cleanse and cut your foals, boil the water as in the fore¬ 
going receipt, flour your fifh and fry them in frefti butter of a 
fine light brown. Take the flefh of a fmall foal, beat it in a 
mortar, with a piece of bread as big as a hen’s egg, foaked in 
cream, the yolks of two hard eggs and a little melted butter, a 
little bit of thyme, a little parfley, an anchovy, feafon it with 
nutmeg, mix all together with the yolk of a raw egg, and with 
a little flour, roll it up into little balls and fry them, but not 
too much 3 then lay your fifh and balls before the fire, pour 
all the fat out of the pan, pour in the liquor which is boiled 
with the fpice and herbs, ftir it round the pan, then put in half 
a pint of red wine, a few truffles and morels, a few mufhrooms, 
a fpoonful of catchup, and the juice of half a fmall lemon : ftir 
in all together and let it boil, then ftir in a piece of butter 
rolled in flour 5 ftir it round, when your fauce is of a fine thick- 
nefs put in your fifh and balls, and when it is hot tlifh it up, 
put in the balls, and pour your fauce over it. Garnifh with 
lemon. In the fame manner drefs a fmall turbot, or any fiat 
fifh. 

To boil Soals . 

Take a pair of foals, make them clean, lay them in vine¬ 
gar, fait, and water two hours j then dry them in a cloth, put 
them into a ftew-pan, put to them a pint of white wine, a bun¬ 
dle of fweet herbs, an onion ftuck with fix cloves, fome whole 
pepper and a little fait; cover them and let them boil ; when 
they are enough, take them up, lay them in your difh, ftrain the 
liquor, and thicken it with butter and flour; pour the fauce 
over, and garnifh with feraped horfe-radifh and lemon. In this 
manner drefs a little turbot: it is a genteel difh for fupper. 
You may add prawns, or fhrimps, or mufcles to the fauce. 

Another Way to boil Soals . 

Take three quarts of fpring water and a handful of fait, 
let it boil j then put in your foals, boil them gently for ten 
minutes; then difh them up in a clean napkin, with anchovy 
fauce or fhrimp-fauce in boats. 

To make a Collar sf Fijh in Ragoo % to look like a Breajl of Veal 

collared . 

Take a large eel, fkin it, wafh it clean^ and parboil it, 
pick off theflefh, and beat it in a mortar j feafon it with beaten 
mace, nutmeg, pepper, fait, a few fweet herbs, parfley, and a 
little lemon-peel chopped fmall j beat all well together with an 
equal quantity of crumbs of bread j mix it well together, then 

take 
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take a turbot, foals, fkate, or thornback, or any flat fifli that 
will roll cleverly : lay the flat fifh on the drefler, take away 
all the bones and fins, and cover your fifti with the farce; then 
roll it up as tight as you can, and open the fkin of your eel, 
and bind the collar with it nicely, fo that it may be flat top 
and bottom, to ftand well in the difh; then butter an earthen 
difh and fet it in upright; flour it all over, and flick a piece 
of butter on the top and round the edges, fo that it may run 
down on the fifh ; and let it be well baked, but take great care 
it is not broke : let there be a quarter of a pint of water in the 
difh. 

In the mean time take the water the eel was boiled in, and 
all the bones of the fifli, fet them on to boil, feafon them with 
mace, cloves, black and white pepper, fweet herbs, an onion ; 
cover it clofe, and let it boil till there is about a quarter of a 
pint; then ftrain it, add to it a few truffles and morels, a few 
mufhrooms, twofpoonfuls of catchup, a gill of red wine, a piece 
of butter as big as a large walnut,*rolled in flour : ftir all together, 
feafon with fait to your palate : fave fome of the farce you make 
of the eel, and mix with the yolk of an egg, and roll them 
up in little balls with flour, and fry them of a light brown: 
when your fifh is enough, lay it in your difh, fkirn all the fat 
off" the pan, and pour the gravy to your fauce; let it all boil 
together till it is thick, then pour it over the roll, and put ia 
your balls. Gafnifti with lemon. 

This does beft in a tin oven before the fire, becaufe then you 
can bafle it as you pleafe. It is a fine bottom-diih. 

To butter Crabs or Lobjlers . 

Take two crabs or lobfters, being boiled, and cold, take 
all the meat out of the fhells and bodies, mince it fmall, and 
put it all together into a faucepan, add to it a glafs of white 
wine, twofpoonfuls of vinegar, a nutmeg grated, then let it boil 
up till it is thoroughly hot: then have ready half a pound of 
frefh butter, melted with an anchovy, and the yolks.of two eggs 
beat up and mixed with the butter ; then mix crabs and butter 
all together, fhaking the fauce-pan conftantly round till it is 
quite hot; then have ready the great {hell either of a crab or 
lobfter ; lay it in the middle of your difh, pour fome into the 
fhell, and the reft in little faucers round the (hell, flicking three- 
corner toafts between the faucers and round the {hell* This is 
a fine fide-difh at a fecond courfe. 

To butter Lobjiers Another Way . 

Parboil your lobfters, then break the fhells, pick out all 
the meat, cut it fmall, take the meat out of the body, mix it 

fine 



j 7 o THE ART OF COOKERY 

fine with a fpoon in a little white wine ; for example, a fmall 
lobfter, one fpoonful of wine, put it into a fauce-pan with the 
meat of the lobfter, four fpoonfuls of white wine, a blade of 
mace, a little beaten pepper and fait ; let it flew all together 
a few minutes, then ftir in a piece of butter, (hake your fauce- 
pan round till your butter is melted, put ir. a fpoonful of vine¬ 
gar, and ftrcw in as many crumbs of thread as will make it 
thick enough : when it is hot, pour it into your plate, and 
garnifh with the chine of a lobfter cut in four, peppered, fait- 
ed, and broiled. This makes a pretty plate, or a fine difh, with 
two or three lobfters. You may add one tea-fpoonful of fine 
fugar to your fauce. 

To roajl Lobflers . 

Boil your lobfters, then lay them before the fire, and bafte 
them with butter till they have a fine froth : difti them up with 
plain melted butter in a cup. This is as good a way to the full 
as roafling diem alive,‘and not half the trouble; not to mention 
the cruelty- 

To make a fine Difh of Lobflers. 

Take three lobfters, boil the largeft as above, and froth it 
before the fire ; take the other two boiled, and butter them as 
in the foregoing receipt; take the two body (hells, heat them 
hot, and fill them with the buttered meat; lay the large lobfter 
in the middle, and the two (hells on each fide, and the two 
great claws of the middle lobfler at each, end ; and the four 
pieces of chines of the two lobfters broiled and laid on each end. 
This, if nicely done, makes a pretty difh. 

To drefs a Crab, 

Having taken out the meat of a fine large crab, and cleanfed 
it from the (kin, put it into a ftew-pao, with half a pint of 
white wine, a little nutmeg, pepper, and fait, over a flow fire; 
throw in a few crumbs of bread, beat up one yolk of an egg 
with one fpoonful of vinegar, throw it in, then (hake the fauce- 
pan round a minute, and ferve it up on a plate. 

To flew Prawns , Shrimps^ or Craw-fijh. 

Pick out the tails about the quantity of two quarts; take 
the bodies, give them a bruife and put them into a pint of white 
wine, with a blade of mace 5 let them flew a quarter of an 
hour, ftir them together, and (train them ; then wafh out the 
fauce-pan, put to it the (trained liquor and tails : grate a fmall 
nutmeg in, add a little fait, and a quarter of a pound of butter 
Tolled in flour ; (hake it all together, cut a pretty thin toaft 
round a quartern loaf, toaft it brown on both Tides, cut it into 
fix pieces, lay it dole together in the bottom of your difh, and 

pour 
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pour your fifh and fauce over it; fend it to table hot. If it be 
craw-fifh or prawns, garnifh yourdifli with feme of the biggetfc 
claws laid thick round. Water will do in the room of wine, 
only add a fpoonful of vinegar. 

Scolloped. Oyjlers . 

Put them on a gridiron over a good clear fire* let them re¬ 
main till you think they'are enough, then have ready fo.ne 
crumbs of bread rubbed in a clean napkin, fill your fhells and 
fet them before a good fire and bafte them with butter; let them 
be of a fine brown, keeping them turning to be brown ail over 
alike; but a tin does them beft before the fire. They eat much 
the beft done this way, though moft people ftew the oyfters firft 
in a fauce-pan, with a blade of mace thickened with a bit of but¬ 
ter, and fill the {hells, then cover them with crumbs, and brown 
them with a hot iron; but the bread has not the fine tafte of 
the former. 

To ragoo Oyjlers • 

TaKe a quart of the largeft oyfters you can get, open them; 
fave the liquor and ftrain it through a fine fieve; wafli youf 
oyfters in warm water; make a batter thus; take two yolks of 
eggs, beat them well, grate in half a nutmeg, cut a little lemon- 
peel final), a good deal of parfley, a fpoonful of the juice of 
fpinage, two fpoonfuls of cream or milk, beat it up with flour 
to a thick batter; have ready fome butter in a ftew-pan, dip 
your oyfters one by one into the batter, and have ready crumbs 
of bread, then roll them in it and fry them quick and brown ; 
fome with the crumbs of bread, and fome without; take them 
out of the pan and fet them before the fire, then have ready a 
quart of chefnuts {helled and Ikinned, fry them in the butter; 
when they are enough take them up, pour the fat out of the 
pan, {hake a little flour all over the pan, and rub a piece of but¬ 
ter as big as a hen’s egg all over the pan with your fpoon till it 
is melted and thick; then put in the oyfter-liquor, three or 
four blades of mace,.ftir it round, put in a few piftachio nuts 
(helled, let them boil, then put in the chefnuts and half a pint 
of white wine ; have ready the yolks of two eggs beat up with 
four fpoonfuls of cream ; ftir all well together ; when it is thick 
and fine, lay the oyfters in thedifh and pour the ragoo over them* 
Garnifli With chefnuts and lemon. 

You may ragoo mufcles the fame way. You may leave out 
the piftachio nuts if you do not like them, but they give the 
fauce a fine flavour. 

To fry Oyfters, 

Take a quarter of an hundred of large oyfters, beat the 
Volk of two eggs, add a little,nutmeg and a blade of mace 

pounded; 
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pounded, a fpoonful of flour and a little fait, dip in your ovf*. 
ters and fry them in hog’s-lard a light brown ; if you choofe, 
you may add a little parfley fbred fine, 

N. B. They are a proper garnifh for cod’s head, calf’* 
head, or moil made difhes. 

To Jlnv Oyfters and all Sorts of Shell Fijh. 

When you have opened your oyfters put their liquor into a 
tofling-pan with aliultfbeaten macc, thicken it with flour and but¬ 
ter, boil it three or four minutes, toaft a ft ice of white bread and 
cut it into three-cornered pieces, lay them round your difh, put 
in a fpoonful of good cream, put in your oyfters and fhakethem 
round in your pan ; you muft not let them boil, for if they do 
it will make them hard and look fmall-j ferve them up. in a 
little foup difh or plate. 

N, B. You may ftew cockles, mufcles, or any fhell fiCh the 
fame way. 

To make Oyjler Loaves. 

Take all the crumbs out of three French rolls, by cutting a 
piece of the top cruft off, in fuch a manner as it may fit again in the 
famt place; fry the rolls out of which the crumb has been taken, 
brown in frefli butter; take half a pint of oyfters, ftew them in 
their own liquor, then take out the oyfters with a fork, ftrain the 
liquor to them, put them into a fauce-pan again with a glafs of 
white wine, a little beaten mace, a little grated nutmeg, a quar-? 
ter of a pound of butter rolled in flour: fhake them well together, 
then put them into the rolls; and thefe make a pretty fide-difh 
for a firft courfe. You may rub in the crumbs of two of the 
rolls and tofs up with the oyfters. 

To ftew Mufcles . 

Wash them very clean from the fand in two or three waters, 
put them into a ftew-pan, cover them clofe and let them ftew 
till all the fhells are opened; then take them out one by one, 
pick them out of the fhells, and look under the tongue to fee if 
there be a crab; if there is, you muft throw away the mufcle; 
fome will only pick out the crab and eat the mufcle, but this is 
dangerous ; when you have picked them all clean, put them into a 
fauce-pan ; to a quart of mufcles put half a pint of the liquor 
ftrained through a fieve, putin a blade or two of mace, a piece 
oi butter as big as & large walnut, rolled in flour; let them ftew; 
toaft fome bread brown and lay them round the difh cut three-? 
comer-ways ; pour in the mufcles and fend them to table hot. 

Another Way to flew Mufcles . 

Clean and ftew your mufcles as in the foregoing receipt, 
bnly to a quart of mufcles put in a pint of liquor* and a quar¬ 
ter 
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ter of a pound of butter rolled in a very little flour; when 
they are enough have fome crumbs of bread ready, and cover 
the bottom of your difh thick, grate half a nutmeg over them, 
and pour the mufcles and fauce all over the crumbs and fend 
them to table. 

A third JVay to drefs Mufcles . 

Stew them as above and lay them in your difh; flrew your 
crumbs of bread thick all over them, then fet them before a 
good fire, turning the difh round and round that they may be 
brown all alike; keep bailing them k with butter that the 
crumbs may be crifp, and it will make a pretty fide-difli. You 
may do cockles the fame way. 

To flew Scollops, 

Boil them very well in fait and water, take them out and 
flew them in a little of the liquor, a little white wine, a little 
vinegar, two or three blades of mace, two or three cloves, a 
piece of butter rolled in flour, and the juice of a Seville orange ; 
flew them well and difh them up. 

To grill Shrimps • 

Season them well with fait and pepper, fhred parfley, butter 
in fcollop.fhells; add fome grated bread, and let them flew for 
half an hour; brown them with a hot iron and ferve them up. 

Buttered Shrimps . 

Stew two quarts of fhrimps in a pint of white wine with 
nutmeg ; beat up eight eggs with a little white wine and half 
a pound of butter, fhaking the fauce-pan one way all the time 
ever the fire till they are thick enough* $ lay toafted fippets round 
a difh and pour them over it; fo ferve them up. 

To fry Smelts . 

\ 

Let your fmelts be frefh caught, wipe them very dry with a 
cloth, beat up yolks of eggs and rub over them, ftrew crumbs 
of bread on ; have fome clear dripping boiling in a frying-pan, 
artd fry them quick of a fine gold colour ; put them on a plate 
to drain, and then lay them in your difh. Garnilh with fried 
parfley, with plain butter in a cup. 

To drefs White •bait. 

Take your white-bait frefh caught and put them in a cloth 
With a handful of flour, and (hake them about till they are 

feparated 
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feparated and quite dry ; have Come hog’s lard boiling quick, 
fry them two minutes, drain them and difh up with plain butter 
and foy. 


CHAP. XI. 

SAUCES for FISH. 

To make Quins Fi/b-Sauce, 

'T^AKE a quart of walnut pickle, put to it fix anchovies with 
* mace, cloves, and whole pepper, fix bay-leaves, fix fhalots, 
boil them all together till the anchovies are difiolved j when cold 
put in half a pint of red wine and bottle it up ; when you ufe it 
give it a (hake, two fpoonfuls of this to a little rich melted but¬ 
ter makes good fauce. 

( 

Quins Sauce another IVay* 

Take half a pint of mufhroom catchup, a quarter of a pin* 
of pickled walnut-liquor, three anchovies, two cloves of garlic 
pounded, a quarter of a tea-fpoonful of Cayenne pepper, put all 
into a bottle and fhake it well, 

Lohjler* Sauce, 

Take a fine hen lobfter, take out all thefpawn and bruife it 
in a mortar very fine with a little butter ; take all the meat out 
of the claws and tail, and cut it in fmall fquare pieces; put the 
fpawn and meat in a ftew-pan with a fpoonful of anchovy-liquor, 
and one fpoonful of catchup, a blade of mace, a piece of a 
ftick of horfe-radifh, half a lemon, a gill of gravy, a little butter 
rolled in flour, juft enough to thicken it; put in a fufficient 
quantity of butter nicely melted, boil it gently up for fix or feven 
minutes; take out the horfe-radifh, mace, and lemon, and 
fquecze the juice of the lemon into the fauce ; juftfimmcr it up 
$nd then put it in your boats. 

Shrimp-Sauce, 

Take half a pint of fhrimps, wafh them very clean, put 
them in a ftew-pan with a fpoonful of fifh-lear or anchovy- 
liquor, butter melted thick, boil it up for five minutes, and 
fqueeze in half a lemon ; tofs it up and then put it in your cups 
pr boats. 
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To make Oyfler-Saucefor Fi/h . 

Take a pint of Ifrge oyfters, fcald them and then Grain them 
through a fieve, wafh the oyfters very clean in cold water and 
take the beards off $ put them in a ftew-pan, pour the liquor over 
them, but be careful to pour the liquor gently out of the veffel 
you have Grained it into and you will leave all the fediment at 
the bottom, which you muft be careful not to put into your flew- 
pan; then add a large fpoonful of anchovy-liquor, two blades of 
mace, half a lemon, fome butter rolled in flour enough to 
thicken it; then put in half a pound of butter, boil it up till 
the butter is melted 5 then take out the mace and lemon, fqueeze 
the lemon-juice into the fauce, give it a boil up, ftir it all the 
time, and then put it into your boats or bafons. 

B . You may put in a fpoonful of catchup or a fpoonful of 
mountain wine. 


¥0 make Anchovy-Sauce . 

Take a pint of gravy, put in an anchovy, take a piece of 
butter rolled in a little flour, and ftir all together till it boils ; 
you may add a little juice of a lemon, catchup, red wine, and 
walnut-liquor, juft as you pleafe. < 

Plain butter melted thick with a fpoonful of walnut-pickle 
or catchup is good fauce, or anchovy ; in fhort you may put as 
many things as you fancy into fauce. 

To make Dutch Sauce . 

Take a quarter of a pound of butter, four fpoonfuls of water, 
dredge in a little.flour, chop three anchovies and put in with 
three fpoonfuls of'good vinegar, a little feraped horfe-radifh; 
boil all together, and fend it up immediately or elfe it will oik 
This fauce is proper to all frefh-water fifh. 

To make Sauce for a Cod’s Head . 

Take, a lobfter; if it be alive, flick a fkewer in the vent of 
the tail to keep the water out, and throw a handful of fait in the 
water, when' it boils put in the lobfter and boil it half an hour ; 
if it has fpawn on, pick them off and pound them exceeding fine 
in a marble mortar, and put tbem into half a pound of good 
melted butter, then take the meat out of your lobfter, pull it in 
bits and put it in your butter with a meat-fpoonful of lemon- 
pickle and the fame of walnut-cat chop, a flice of an end of a 
lemon,.one or two flices of horfe-radifh, as much beaten mace 
as will lie on a fixpence, fait and Cayenne to your tafte, boil 
them one minute, then take out the horfe-radifh and lemon, 
and ferve it up in your fauce-boat. 
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IV.B. If you can get nolobfter, you may make flirimp, cockle,' 
or mufcle fauce tht fame way ; if there can be no kind of fbell- 
fifli got, you then may add two anchovies cut fmall, a fpoonful 
of walnut-liquor, a large onion ftuck with cloves, ftrain it and 
put it in the fauce-boat. 

71? make a very nice Sauce for moji Sorts of Fljh. 

Ta^e a little gravy made of either veal or mutton, put to it 
a little of the water that drains from your iifh 5 when it is boiled 
enough, put it in a fauce-pan, and put in a whole onion, one an¬ 
chovy, a fpoonful of catchup, and a glafs of white wine; thicken 
it with a good lump of butter rolled in flour and a fpoonful of 
cream; if you have oyflers, cockles, or fh rim ps, put them in- 
after you take it off the fire (but it is very good without) ; you 
may ufe red wine inftead of white by leaving out the cream. 

71? make White Fijh-Sauce* 

Wash two anchovies, put them into a fauce-pan with one 
glafs of white wine and two of water, half a nutmeg grated, and 
a little lemon-peel; whenjit has boiled five or fix minutes, ftrain 
it through a fieve, add to it a fpoonful of white wine viaegar, 
thicken it a little, then put in a pound of butter rolled in flour, 
boil it well and pour it hot upon your fifli. 


CHAP. xir. 

SOUPS and BROTHS. 

(Not included in the Lent Chapter qn account'of their being 
made with meat; but what Soups are not in 'this Chapter 
may be found there.) 

Rules to le ohferved in making Soups and Broths . 

THIRST take great care the pots or fauce-pans and covers be 
very clean and free from all greafe and fand, and that they 
be well tinned, for fear of giving the broths or foups any brafiy 
tafte. If you have time to flew as foftly as poflible, it will both 
have a finer flavour and the meat will be tenderer ; but then ob¬ 
serve, when you make foups or broths for prefent ufe, if it is to 
be done foft!;, do not put much more water than you intend to 
have foup or broth 5 and if you have the convenience of an earthen 
pan or pipkin, fet it on wood embers till it boils; then ikim it, 
and put in your fcafoning; cover it clofe and fet it on embers, 
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fo that it may do very foftly for fome time, and both the meat 
and broths will be delicious. You muft obferve in all broths 
and foUps that one thing does not tafte more than another, but 
that the tafle be equal, and that it has a fine agreeable reiifti,. 
according to what you defign it for; and you muft be fure 
that all the greens and herbs you put in be cleaned, walhed, 
and picked. 


To make Jlrong Broth for Soup or Gravy . 

Take a fhin of beef, a knuckle of veal, and a fcrag of 
mutton, put them in five gallons of water, then let it boil up, 
/kim it clean, and feafon it with fix large onions, four good 
leeks, four heads of celery, two carrots, two turnips, a bundle 
of fweet herbs, fix cloves, a dozen corns of alLfpice, and lome 
fait ; fkim it very clean and let it flew gently for fix hours ; 
rhen ftrain it off, and put it by for ufe; 

When you want very ftrong gravy, take a flice of bacon and 
lay it in a ftew-pan ; take a pound of beef, cut it thin, lay it 
on the bacon, flice a good piece of carrot in, an onion fliced, a. 
good cruft of bread, a few fweet herbs, a little mace, cloves, 
nutmeg, whole pepper, and an anchovy ; cover it and fet it on 
a flow fire for five or fix minutes, and pour in a quart of the 
above gravy; cover it clofe, and 'let it boil foftly till half is 
wafted ; this will be a rich, high brown fauce for fi(h, fowl, or 
ragoo. 


Gravy for White Sauce . 

Take a pound of any part of the veal, cut it into fmall 
pieces, boil it in a quart of water, with an onion, a blade of 
mace, two cloves, and a few whole pepper corns; boil it till 
it is as rich as vou would have it. 

J 1 

Gravy for Turkey > Fowl , or Ragoo . 

Take a . pound of lean beef, cut and hack it well, then 
flour it well, put a piece of butter as big as an hen's egg in a 
ftew-pan ; when it is melted, put in your beef, fry it cn all 
Tides a little brown, then pour in three pints of boiling watef 
and a bundle of fweet herbs, two or three blades of mace, three 
or four cloves, twelve, whole peppex-corns, a little bit of carrot, 
a little piece of cruft of bread toafted browji ; cover it clofe, 
and let it boil till there is about a pint or leis; then feafon it 
with fait, aod ftrain it off. 

Gravy for a Fowl , when you. have no Meat nor Gravy ready. 

Take the neck, liver, and gizzard, boil them in half a pint 
Of water, with a little piece of bread toafted brown ; a little 
pepper and fait, and a little bit of thyme; let them boil till 
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there is about a'quarter of * pint ; then pour in half a glafs of 
i»ed wine; boil.it aisd ftrain it, then, bruife the liver well in and 
ftrain it again, ^thicken it with a little piece of butter rolled in 
flour, and it will be very good* 

* An ox’s kidney-makes good grav.y,~cut all to pieces and boiled 
tj/ith-fpice., &c.as in the foregoing receipts. 

You have a receipt in the beginning of the book, in the pre¬ 
face, for Gravies. 


»< ♦ 
* m 




Vermicelli Soup, 

Take three quarts of the broth and one of the gravy mixed 
together, a‘quarter of a pound of vermicelli blanched in'two 
quarts of water ; put it into the foup, boil it up for ten mi¬ 
nutes and feafon' With fait, if it Wants any; put it in your 


tureen, 

j ' < U i i 


With a cruft of a French roll baked. 

Macaroni Soup. 


I^Take three quarts .of the ftrong broth and one of the gravy 
mixed together.; ta&e half; a pound of ; fmall pipe macaroni 
anjfboil * a threejquarts of watery with a little,butter in it, 
till it is tender 3 then t ftrain it through a fieve, cut it in pieces 
of about two:in.ches, lp9g>;put it in your-foup^and.boil it up 
for ten minutes, r /aQ.djh$o..fend it to.tab;le in a tureen, with the 
cruft of a French rplbitoafted. «* . 




r t 
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Soup Crejfu\ 

Take a pound of lean ham and cut it into fmall bits, and 
put at the bottom of. a "ftew-pan^ then cut a French roll and 
nut.over the.ham ; r take two do^en heads of celery cut fmall, 
fix onions, two turnips, one carrot,^cut and warned very clean, 
fix cloves, fourfclacles of Vnace^ two handfuls of water-creffes $ 
put Them* a‘il‘into the* ftevv pan with .a^ pint of gQpdf brqth ; 
cover them clofe, ard fwear it"gently for twenty minutes, then 
£11 it up with # veal broth, and ft«w it four hours; rub it 
thrpugb a fine fieye or‘cloth, put"it*in your pan again v feafon 
St* with fait and a‘little Cayenne pepper; give it a fithmer up 
ilnd fend it to table hot with fome French' roll toafted hard in 
it": boil a handful* Of crefles till •‘tender in wdter, v and‘ put in 
&Ver the'bread.* > 1 ;| " * 

x * To make Muii^or eal Gravy. , 

t'-'CuT and hack your meat WeH ; fet it on the fire with' water, 
•Tweet herbs, mace, and peppen-f let'it-boil till it is as good as 
you would have it, then flrain it offc' ‘Your fi«e-e«ok:s‘always 
(if they can) chop a partridge or two and put into gravies, 

V V, - 

j ( To make a Jlrong Fijb Gravy . 


Take two or three eels, or any-fifh you have, fkin or fcale 
them, gut them and waftx them‘ from grit, cut them into little 
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pieces, put them into a fauce-pan, cover them with water, a 
little cruft of bread toafted brown, a blade or.two of mace 
and fome whole pepper, a few fweet herbs, and a very little 
bit of lemon-peel: let it boil till it is rich and good, then have 
ready a piece of butter, according to your gravy, if a piht$ 
as big as a walnut; melt it in the fauce-pan, then (hake in 
a little flour, and tofs it about till it is brown, and then ftrain 
in the gravy to it; let it boil a few minutes, and it will be 
good. 


7 0 make Plum-Porridge'for Chrljlmas. I 

Take a leg and fhin of beef, put them into eight gallon! 
of water, and boil them till they are very tender, and when' 
the broth is ftrong ftrain'it out; wipe thfe pot and put in the 
broth again ; then flice fix penny-loaves" thin, cut off the top 
and bottom, put fome of the liquor' to it,' cover it up and let it 
ftand a qualrter of an hour, -boil it and ftrain ‘it, and then fftrt 
it into your pot; let it boil a quarter of an hour, then put in 
five pounds of ‘ currants, < clean wafhed^and picked; let them 
boil ^.little, and put in five pounds of raifms.of the fun ftoned, 
and two pounds of prunes, and let them boil till they fwell} 
then put in three quarters of an ounce of mace, half an dunce 
of cloves, two nutmegs, all of them beat fine, and mix it with 
a little liquor cold, and put them in a very little while, and tal^e 
off the pot, then put in three pounds of fugar, a little fait, a 
quart of facie, a quart of claret, and the juice of two or three 
lemons. You may thicken with fago inftead of bread (if you 
pleafe); pour them into earthen pans, and keep'tjiem for ufe.. 

1 — 

To make a Jlrong Broth to keep for Ufe . 

Take part of a leg of beef and the ferag-ehd of a neck of 

mutton, break the bones in pieces, and put to it as much watet* 

as will cover it, and a little fait; and when it boils, fkini- iV 

clean, and put into it a whole onion ftuck with cloves, a bunch 

of fweet herbs, fome whole pepper, and a nutmeg quartered i let 

thefe boil till the meat is boiled in pieces, and the ftrength' 

boiled out of it; ftrain it out, and keep it for ufe. 

# ■ ♦» 

A Craw-fijh Soup, 

Take a gallon of water and fet it a-boiling; put in it a 
bunch of fweet herbs, three or four blades of mace, an onion 
ftuck with cloves, pepper, and fait; then have about two hun¬ 
dred craw-fifh, fave about twenty, then pick the reft from.the 
{hells, fave the tails whole; beat the body and fhells in a mortaf 
with a pint of peas (green or dry), firft boiled tender in fair 
Water; put your boiling water to it and ftrain it boiling hor' 
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through a cloth till you have all the goodnefs out of it ; fet it 
over a flow fjre or flew hole, have ready a French roll cut very 
thin, and let it be very dry, put it to your foup, ler it flew till 
half is wailed, then put a piece of butter as big as an egg into 
& fauce-pan, let it fimmer till ic has done making a noife, fhake 
in two tea-fpoonfuls of flour, ftirring it about, and an onion ; 
put in the tails of the fifh, give them a fhdke round, put to 
them a pint of good gravy, let it boil four or five minutes 
foftly, take out the onion, and put to it a pint of the foup, 
ftir it well together, bruife the live fpawn of a hen lobfler and 
put it all together, and let it fimmer very foftly a quarter of an 
hour; fry a French roll very nice and brown, and the twenty 
craw-ftfh ; pour your foup into the difh* and lay the roll in the 
middle and the craw-Hfh round the difh. 

, Fine cooks boil a brace of carp 2nd tench, and perhaps a lob¬ 
fler or two, and many more rich things, to make a craw-fiih 
foup ; but the above is full as good, and wants no addition. 

To make Soup-Santea y or Gravy Soup* 

Take fix good rafhers of lean ham, put it in the bottom 
of the (lew-pan ; then put over ic three pounds of lean beef and 
over the beef three pounds of lean veal, fix onions cut in dices, 
two carrots, and two turnips diced, two heads of celery, and 
a’bundle of fweet herbs, lix cloves, and two blades of mace; 
jjuc a little water at the bottom, draw it very gently till ic 
flicks, then put in a gallon of boiling water; let it dew for 
fwo hours, feafon with fair., and (train it off; then have ready 
a carrot cut in' fmall dice** of two inches long and about as 
thick as a goofe-quiii, a turnip, two heads of leeks, two heads 
of celerv, two heads of endive cut acrofs, two cabbage-lettuces 
cut acrofs, a very little for re) and chervil ; put them m a ife*- 
pan and fweat them for fi'teen minutes gently, then put them 
ill your foup, boil it up gently for ten minutes; put it in your 
tureen with the ciufl: of a French roll. 

N. B. You may boil the herbs m two quarts of water for 
fen minutes (if you hke them bed fo) ; your foup will be the 
clearer, or you may take, one quart of the broth, page 177, 
ami one of the fowling gravy, and boil the herbs that are cut 
fine in it for a quarter of an hour. 

A Green Peas Soup . 

Take a knuckle of veal and one pound of lean ham, cut 
them in thin dices, lay the ham at the bottom of a foup por, 
the veal upon the ham; then cut (ix onions in fixes and put 
in, two or three turnips, two carrots, three heads of celery 
cut fmall, » little thyme, four cloves, and four blades of mace ; 
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put a little water at the bottom, cover the pot clofe, and draw 
4 t gently, but do not let it ftick ; then put in fix quarts of 
Wi ing water, let it ftew gently for four hours, and (kirn it well j 
take two quarts of green peas and ftew them in fome of the 
broth till tender; then ftrain them off, and put them in a marble 
mortar, and beat them fine, put the liquor in, and mix them 
up (if you have no mortar you muft bruife them in the beft 
manner you can): take a tammy or a fine cloth and rub them 
through till you have rubbed all the pulp our, and then put 
your foup in a clean pot, with half a pint of fpinage-juice, and 
boil it up for fifteen minutes ; feafon with fait and a little pep¬ 
per : if your foup is nut thick enough, take the crumb of a 
French roll and boil it in a little of ihe foup, beat it in the 
mortar and rub it through your tammy cloth, then put it in 
your foup and boil it up; then put it in your tureen, with dice 
of bread toafted very hard. 

Another Way tt male Green Peas Soup, 

Take a gallon of water, make it boil, then put in fix 
onions, four turnips, two carrots, and two heads of celery cut 
in flices, four cloves, four blades of mace, four cabbage-let¬ 
tuces cut fmall, ftew them for an hour; then ftrain it off, and 
put in two quarts of old green peas and boil them in the li¬ 
quor till tender; then beat or bruife them and mix them up 
with the broth, and rub them through a tammy or cloth, and 
put it in a clean pot, with half a pint of fpinage juice, and 
boil k up fifteen minutes, feafon with pepper and fait to your 
liking; then put your foup in your tureen, with fmall dice 
of bread toafted very hard. 

A Peas Soup for Winter . 

Take about four pounds of lean beef, cut it in fmall 
pieces, about a pound of lean bacon., or pickled pork, fet it’ 
on the fire with two gallons of water, let it boil, and (kim it 
well; then putin fix onions, two turnips, one carrot, and four 
heads of celery cut fmall, and put in a quart of fplit peas, boil 
it gently for three hours, then ftrain them through a fieve # 
and rub the peas well through; then put your foup in a clean 
pot, and put in fome dried mint rubbed very fine to powder, 
cut the while of four heads of celery, and two turnips in dice; 
and boil them in a quart of water fpr fifteen minutes; then 
ftrain them off, and put them in your foup; take about a dozen 
of fmall raftiers of bacon fried, and put them into your foup, 
feafon with pepper and fait to your liking, boil it up for fifteen 
minutes; then put it in your tureen, with dice of bread fried 
very crifp. 


Another 
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Another Way to make it. 

. When you boil a leg of pork, ora good piece of beef, fave 
the liquor ; when it is cold take off*the fat; the next day boil 
a leg of mutton, fave the liquor, and whenjt is cold take off 
the fat, fet it on the fire, with two quarts of peas; let them 
boil till they are tender, then put in the pork or beef liquor, 
with the ingredients as above, and let it boil til! it is as thick 
as you would have it, allowing for the boiling again; then 
ftrain it off, and add the ingredients as above. You may make 
your foup of veal or mutton gravy (if you pleafe), that is accord¬ 
ing to your fancy. 

A Chefnut Soup. 

Take halr\a hundred of chefnuts, pick them, put them in 
an earthen pan, and fet them in the oven half an hour, or roaft 
them gently over a flow fire, but take care they do not burn ; 
then peel them, and fet them to flew in a quart of good beef, 
veal, or mutton broth, till they are quite tender; in the mean 
time, take a piece or ilice of ham or bacon, a pound of veal, 
a pidgeon beat to pieces, a bundle of fweet herbs, an onion, a 
little pepper and mace, and a piece of carrot; lay the bacon 
at the bottom of a flew-pan, and lay the meat and ingredients 
at top; fet it over a flow fire till it begins to flick to the pan, 
then put in a cruft of bread, and pour in two quarts of broth ; 
let it boil foftly till one third is wafted, then ftrain it off, and 
add to it the chefnuts ; feafon it with fait, and let it boil till it 
is well tailed ; flew two pidgeons in ir, and fry a French roll 
crifp; lay the roll in the middle of the difb, and the pidgeons 
on each fide ; pour in the foup, and fend it away hot, 

Hare Soup • 

Take and.cut a large hare into pieces, and put it into an 
earthen mug, with three blades of mace, two large onions, a 
little fait, a red herring, half a dozen large morels, a pint of 
red wine, and three quarts of water; bake it three hours in a 
quick oven, and then ftrain it into a flew-pan; have ready 
boiled four ounces of French barley, and put in ; juft feald the 
jiver and rub it through a fieve with a wooden fpoon ; put it 
into the foup, fet it over the fire, and keep it ftirring, but it 
niuft not boil: fend it up with crifp bread in it. 

Soup a la Reine . 

Take a pound of lean ham and cut it fmall, and put it at 
the bottom of a foup pot; cut a knucie of veal into pieces and 
put in, and an old fowl cut in pieces; put three blades of mace, 
four onions, fix heads of celery, two turnips, one carrot, a 

bundle 
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bundle of fweet herbs cvafned clean ; put in half a pint of water, 
and cover it clofe, and fweat it gently for half an hour, but be 
careful it does not burn, for that will fpoil it; then pour iti 
boiling water enough to cover it, and let it ltew till all the 
goodnefs is out, then {train it into a clean pan, and let it Halid 
half an hour to fettle, then {kina it well, and pour off the 
fettlings into a clean pan ; boil half a pint of cream and pour 
upon the crumb of a halfpenny roll, and let it foak well ; take 
half a pound of almonds, blanch them and beat them in a 
mortar as fine as you can, putting now and then a little creafti 
to keep them from oiling; take the yolks of fix hard eggs and 
the roll and cream, and put to the almonds, and beat tbdm 
up together in your broth ; rub it through a fine hair fieve tir 
cloth till all the goodnefs is rubbed through, put it into a 
•ftew-pan ; keep ftirring it till, it boils, and fkim off the froth 
as it rifes; feafon with fait, and then- poor,it into your tureen, 
with three flices of French roll crifped before the fire. 

“To make Adutton-Broth. 

Take a neck of mutton about fix pounds, cut it in two, boil 
the ferag in a gallon of water, fkim it well, then* put in a little 
bundle of fweet herbs, an onion, and a good cruft of bread; let 
it boil an hour, then put in the other part of the mutton, take a 
turnip or two, fome dried marigolds, a few cives chopped fine, 
a little parfiey chopped fmatJ, put tbefe in about a quarter 
of an hour before your broth is enough ; feafon it with fait; 
or you may put in a quarter of a pound of barley or rice at 
firft. Some love it thickened with oatmeal and fome with bread, 
and fome love it feafoned with mace,, inftead of fweet herbs 2nd 
onion; all this is fancy and different palates. If you boil tur¬ 
nips for fauce, do not boil all in the pot, it makes the broth 
too ftrong of them, but boil them in a fauce-pan. 


Eeef-Bnth* 

Take a leg of beef, crack the bone in two or three parts, 
wafh it clean, put it into a pot with a gallon of water, fkim it 
well, then put in two or three blades of mace, a little bundle 
of parfley, and a good cruft of bread; let.it boil tjll.the beef 
is quite tender, and the finevvs; toaft fome bread and cut 
it in Sice, and put it in your tureen ; lay in the ,meat and 
pour the foup in. 


To make Scotch Barley-Broth. 

Take a leg of beef, chop it ail to pieces, boil it in three 
gallons of water with a piece of carrot and a cruft of bread, till 
it is half boiled away ; theft ftrain it off, and put it into the 
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pot again with half a pound of barley, four or five heads c»f 
celery wafhed clean and cut fmall, a large onion, a bundle of 
fvveet herbs, a little parfley chopped final], and a few marigolds; 
let this boil an hour : take a cock or a large fowl clean picked 
and wafhed, and put into the pot, boil it till the broth is quite 
good, then feafon with fait, and fend it to table with the fowl in 
the middle. This broth is very good without the fowl. Take 
out the onion and fweet herbs before you fend it to table. 

Some make this broth with a fheep’s head inftead of a leg of 
beef, and it is very good ; but you muft chop the head all to 
pieces. The thick flank (about fix pounds to fix quarts of 
water) makes good broth ; then put the barley in with the 
meat, firft fkim it well, boil it an hour veryfoftly, then put in 
the above ingredients with turnips and carrots clean fcraped and 
pared, and cut into little pieces ; boil all together foftly till the 
broth is very good ; then feafon it with fair, and fend it to table 
with the beef in the middle, turnips and carrots round, and 
pour the broth over all. 

To make Hodge-Podge. 

Take a piece of beef, fat and lean together, about a pound 
of veal, a pound of fcrag of mutton, cut all into little pieces, 
fiet it on the fire, with two quarts of water, an ounce of barley, 
an onion, a little bundle of fweet herbs, three or four heads of 
celery wafhed clean and cut fmall, a little mace, two or three 
cloves, fome whole pepper, tied all in a mufiin rag, and put to 
the meat three turnips pared and cut in two, a large carrof 
feraped clean and cut in fix pieces, a little lettuce cut fmall, 
put it all in the pot and cover it clofe; let it flew very foftly 
over a flow fire five or fix hours ■ take out the fpice, fweet 
herbs, and onion, and pour all into a foup difh, and fend it to 
table • firft feafon it with fait. Half a pint of green peas, when 
it is the feafon for them, is very good. If you let this boil faft, 
it w ill wafte too much; therefore you cannot do it too flow, if 
it docs but firnmer. 


s Hodge-Podge of Mutton. 

T*jcb a neck of mutton of about fix pounds, cut about two 
pounds of the beft end whole, cut the reft into chops, put them 
ii>to a ftew-pan or little pot; put in two large onions whole, 
two heads of celery, four turnips whole, a carrot cut in pieces, 
a fmall favoy or cabbage, all wafhed clean; ftew it gently till 
you have drawn all the gravy out, but be fure it don’t burn ; put 
in abopt three quarts of boiling water, and Jet it ftew gently for 
three hours ; put in a fpoonful of browning, and feafon it with 
fait; fkim off all the fat clean. Put your meat in a foup difh, 

and 



MADE PLAIN AND EASY. iS$ 

and put the herbs over, and pour the foup over all. Garnifh 
with toafted fippets. You put only the beft end in the djfh, 
and leave out the chops. 

Partridge Soup . 

Take two large old partridges, (kin them and cut them info 
pieces, with three or four dices of ham, a little celery, and 
three large onions cut in dices j fry them in butter till they are 
brown; be fure not to burn them j then put them to three 
quarts of boiling water, with a few pepper-corns, and a little 
fait ; (lew it very gently for two hours, then ftrain it, and 
put fome ftewed celery and fried bread. Serve it up hot in a 
tureen. 

To make Portable Soup . 

Take two legs of beef, of about fifty pounds weight, take 
off all the (kin and fat as well as you can, then take all the 
meat and finews clean from the hones, which meat put into a 
large pot, and put to it eight or nine gallons of foft water; 
firft make it boil, then put in twelve anchovies, an ounce of 
mace, a quarter of an ounce of cloves, an ounce of whole pep¬ 
per black and white together, fix large onions peeled and cut 
in two, a little bundle of thyme, fweet marjoram, and winter- 
favory, the dry hard cruft of a two-penny loaf, ftir it all toge¬ 
ther and cover it clofe, lay a weight on the cover to keep it 
clofe down, and let it boil foftly for eight or nine hours, then 
uncover it and ftir it together ; cover it clofe again and let it 
boil till it is a very rich good jelly, which you will know by 
taking a little out now and then, and letting it cool : when you 
think it is a thick jelly, take it off, drain it through a coarfe 
hair bag, and prefs it hard ; then drain it through a hair fieve 
into a large earthen pan ; when it is quite cold, take off the 
feum and fat, and take the fine jelly clear from the (ettlings at 
bottom, and then put the jelly into a large deep well-tinned 
ltew-pan $ fet it over a (love with a flow fire, keep ftirring it 
often, and take great care it neither flicks to the pan or burns: 
when you find the jelly very ftiff and thick, as it will be in 
lumps about the pan, take it out, and put it into large deep 
china cups, or well glazed earthen-ware. Fill the pan two- 
thirds full of water, and when the water boils fet it in your 
cups. Be fure no water gets into the cups, and keep the wa¬ 
ter boiling foftly all the time till you find the jelly is like a ftiff 
glue j take out the cups, and when they are cool turn out the 
glue into a coarfe new flannel $ let it lay eight or nine hours, 
and then put it into the fun till it is quite hard and dry. Put it 
jnto tin boxes, with a piece of writing paper between each 
piece, and keep them in a dry place. 

When you ufe it, pour boiling water on it, and ftir it all 
the time till it is melted : feafpn with fak to your palate. A 

piece 
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piece as big as a large walnut will make a pint of water very 
rich •, but as to that you are to make it as good as you pleafe ; 
if for foup, fry a French roll and lay it in the middle of the 
diih, and when the glue is difiblved in the water, give it a boil 
and pour it into a difh. If you choofe it for change, ypu may 
boil either rice or barley, vermicelli, celery cut fmali, or truffles 
or morels; but let them be very tenderly boiled in the water 
before you ftir in the glue, and then give it a boil all together. 
You may, when you would have it very fine, add force-meat 
balls, cockVcombs, or a palate boiled very tender, and cut 
into little bits ; but it will be very rich and good without any 
cf thefe ingredients. 

If for gravy, pour the boiling water on to what quantity you 
think proper; and when it is difiblved, add what ingredients 
you pleafe, as in other fauces. This is only in the room of 2 
rich good gravy. You may make your fauce either weak or 
ftrong, by adding more or lefs $ or you may make it of veal or 
cf mutton the fame way. 

To make an Ox-Cheek Soup . 

First break the bones of an ox cheek, and walh it in many 
waters, then lay it in warm water, throw in a little fait to fetch 
out the ilime, wafh it out very well, then take a large ftev?» 
pan, put two ounces of butter at the bottom of the pan, and 
Jay the fiefn fide of the cheek down, add to it half a pound of a 
fhank of ham cut in flices, and four heads of celery, pull off 
the leaves, wafh the heads clean, and cut them in with three 
large onions, two carrots and one parfnip fiiced, a few beets cut 
fmali, and three blades of mace, fet it over a moderate fire a 
quarter of an hour j this draws the virtue from the roots, which 
gives a pleafant firength to the gravy. 

A good gravy may be made by this method, with roots and 
butter, only adding a little browning to give it a pretty colour: 
when the head has fimmered a quarter of an hour, put to it fix 
quarts of water, and let it few till it is reduced to two quarts : 

ycu would have it eat like foup, firain and take out the 
meat and other ingredients, and put in the white part of a head 
of celery cut in fmali pieces, with a little browning to,make it 
a fine colour* take two ounces of vermicelli, givejt a fc2ld in 
■the foup, and put the top of a French roll in the middle of a 
tureen, and ferve it up. 

To make Almond Soup, 

Take a neck of veal, and the ferag-endofa neck of mutton, 
chop them in fmali pieces, put them in a large tolling-pan, cut 
in a turnip, with a blade or two of mace, and five quarts of 
water, let, it over the fire, and let it boil gently till it is.reduced 

b to 
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td two quarts, ftrain it through a hair fieve into a clear pot, 
then put in fix ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Cayenne pepper to your tafte, have 
ready three fmall French rolls, made for that purpofe, the fize 
of a fmall tea-cup ; if they are larger they will not look well, 
and drink up too much of the foup ; blanch a few Jordan al¬ 
monds, and cut them lengthways, ftick them round the edge of 
the rolls flantways, then ftick them all over the top of the rolls, 
and put them in the tureen ; when difhed up, pour the foup upon 
the rolls ; thefe rolls look like a hedge-hog : iome French cooks 
give this foup the name of hedge-hog foup. 

To inake a Tranfparent Soup, 

Take a leg of veal and cutoff the meat as thin as you car?; 
when you have cut off all the meat clean from the bone, break 
,the bone in fmall pieces, put the meat in a large jug, and the 
bones at top, with a bunch of fweet herbs, a quarter of an 
ounce of mace, half a pound of Jordan almonds blanched and 
beat fine, pour on it four quarts of boiling water, let it ftand all 
night by the fire covered clofe, the next day put it into a well- 
tinned fauce-pan, and let it boil fiowly till it is reduced to two 
quarts ; be fure you take the fcum and fat off as it rifes, all the 
time it is boiling ; ftrain it into a punch bow), let it fettle for 
two hours, pour it into a clean fauce-pan clear from the fedi- 
ments, if' any at the bottom j have ready three ounces of rice 
boiled in water 5 if you like vermicelli better, boil two ounces; 
when enough, put it in and ferve it up. 

To make Brown Pottage * 

Take a piece of lean gravy-beef, and cut it into thin collops, 
and hack them with the back of a cleaver; have a ftew-pan 
over the fire with a piece of butter, a little bacon cut thin ; let 
them be brown over the fire, and put in your beef, let it ftew 
till it be very brown ; put in a little flour, and then have your 
broth ready, and fill up the ftew-pan ; put in two onions, a 
bunch of fweet herbs, cloves, mace, and pepper; let all ftew 
together an hour covered, then have your bread ready toaftcd 
hard to put in your difb, and ftrain fome of the broth to it 
through a fine fieve; put a fowl of fome fort in the middle, with 
a little boiled fpinage minced in it : garnifti your difti with 
boiled lettuces, fpinage, and lemon. 

To make White Barley Pottage , with a large Chicken in the Middle* 

First make your ftock with an old hen, a knuckle of veal, 
a ferag-end of mutton, fome fpice, fweet herbs, and onions; 
boil all together till it be ftrong enough, then have your barley 
ready boiled very tender and white, and ftrain fome of it 

through 
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through a colander ; have your bread ready toafted in your difh, 
with fome fine green herbs, minced chervil, fpinage, forrel ; and 
put into your difh fome of the broth to your bread, herbs, and 
chicken, then barley (trained and re-(trained, (tew all together 
in the difh a little while : garnifh your difh with boiled lettuces, 
(prnag#, and lemon. 


CHAP. XIII. 

P LTD DINGS, PIES, &c. 

(The Lent Chapter contains all the Puddings, See. which arc 
not in this ; thofe which are here are either entirely of meat, 
or have fuet or fome other ingredient in them, which pre¬ 
vents their being included in the Lent Chapter.) 

Rules to be obferved in making Puddings , &c. 

tN boiled puddings, take great care the bag or cloth be very 
clean, not foapy, but dipped in hot water, and well floured. 
If a bread-pudding, tie it loofc ; if a batter-pudding, tie.it clofe ; 
and be fure the water boils when you put the pudding in, and 
you (hould move the puddings in the pot now and then, for fear 
they flick. When you make a batter-pudding, firfl: mix the 
flour well with a little milk, then putin the ingredients by de¬ 
grees, and it will be fmooth and not have lumps; but for a plain 
batter-pudding, the beft way is to drain it through a coarfe 
hair fievc, that it may neither have lumps nor the treadles 
of the eggs : and for al! other puddings, (train the eggs when 
they are beat. If you boil them in wooden bowls, or China 
difhes, butter the infide before you put in your batter; and for 
all baked puddings, butter the pan or diili before the pudding is 
put in. 

An Oat-Pudding to bake . 

Of oats decorticated take two pounds, and new milk enough 
to drown it, eight ounces of raiftns of the fun floned, an equal 
quantity of currants neatly picked, a pound of fweet fuet 
finely fhred, fix new-laid eggs well beat; feafon with nutmeg, 
beaten ginger, and fait; mix it all we|l together: it will make 
a better pudding than nee. 

To make a Calf's Foot Pudding. 

Take of calves feet one pound minced very fine, the fat 
and the brown to be taken out, a pound and an half of fuer, 

pick 
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pick off all the fkin and fhred it fmall, fix eggs, but half the 
whites, beat them well, the crumb of a halfpenny-roll grated, 
a pound of currants clean picked and wafhed and rubbed in a 
cloth ; milk, as much as will moiften it with the eggs, a hand¬ 
ful of flour, a little .fah, nutmeg, and fugar, to feafon it to your 
tafte ; boil it nine hours with your meat; when it is done, lay 
it in your difh, and pour melted butter over it. It is very good 
with white wine and futjar in the butter. 


To make a Pith - Pudding. 

Take a quantity of the pith of an ox, and let it lie all night 
in WAter to foak out the blood ; the next morning flrip it out of 
the fkin and beat it with the back of a fpoon in orange-water 
till it is as fine as pap ; then take three pints of thick cream and 
boil in it two or three blades of mace, a nutmeg quartered, a 
flick of cinnamon ; then take half a pound of the beft Jordan 
almonds blanched in cold water, then beat them with a little of 
the cream, and as it dries put in more cream ; and when they 
are all beaten, ftrain the cream from them to the pith; then 
take the /oiks of ten eggs, the white of but two, beat them very 
well and put them to the ingredients ; take a fpoonful of grated 
bread or Naples bifeuit, mingle all thefe together, with half a 
pound of fine fugar, and the marrow of four large bones, and a 
little fait ; fill them in a fmall ox or hog’s guts, or bake in a 
difh, with a puff-pafte under it, and round the edges. 

To make a Marrow Pudding. 

Take a quart of cream or milk, and a quarter of a pound 
of Naples bifeuit, put them on the fire in a ftew-pan, and boil 
them up ; then take the yolks of eight eggs, the whites of four 
beat up very fine, a little mojft fugar, fome marrow chopped ; 
mix all well together, and put them on the fire; keep it ftirring; 
till it is thick, then take it off the. fire and keep ftirring it till tt 
is cold ; when it is almoft cold, put in a fmall gla r $ of brandy, 
one of fack, and a fpoonful of orange-flower water ; then have 
readyyour difh rimnred with puff-pafte,putyour ftuffin, fprinkle 
fome currants that have been well wafhed in cold water and rub¬ 
bed clean in a cloth, fome marrow cut in flices, and fome candied 
lemon, orange, and citron, cut in fhreds, and fend it to the oven; 
three quarters of an hour will bake it : fend it up hot. 

A lolled Suet-Pudding. 

Take a quart of milk, four fpoonfuls of flour, a pound of 
fuet Hired fmall, four eggs, one fpoonful of beaten ginger, a 
tea-fpoonful of fait; mix the eggs and flour with a pint of the 
milk very thick, and with the feafoning mix in the reft of the 

milk 
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milk and fuet. Let your batter be pretty thick, and boil it two 
hours, 

t 

A boiled Plumb-Pudding, 

Take a pound of fuet cut in little pieces, not too fine, t 
pound.of currants, and a pound of raifms ftoned, eight eggs, half 
the whites, half a nutmeg grated, and a tea-fpoonful of beaten 
ginger, a pound of flour, a pint of milk ; beat the eggs firft, 
then half the milk, beat them together, and by degrees ftir in 
the flour, then the fuet, fpice, and fruit, and as much milk as 
will mix it well together very thick. Boil it five hours. 

A Hunting-Pudding, 

Take ten- eggs, the whites of fix and all the yolks, beat 
them up well with half a pint of cream, fix fpoonfuls of flour, 
one pound of beef fuet chopped {mail, a pound of currants well 
wafhed and picked, a pound of jar raifms ftoned and chopped 
fmall, tiwounces of,candied citron, orange, and lemon fhred 
fine, put two ounces of fine fugar, a fpoonful of rofe-water, a 
glafs of brandy, and half a nutmeg grated 5 mix all well together, 
lie it up in a cloth, and boil it four hours ; be fure to put it in 
when the water .boils, and keep it boiling all the time j turn it 
out into a difh, and garnifh with powder fugar. 

A Torkjhire Pudding, 

Take a quart of milk and five eggs, beat them up well to¬ 
gether, and mix them with flour till it is of a good pancake bat¬ 
ter, and very fmooth ; put in a little fait, fome grated nutmeg 
and ginger ; butter a dripping or frying-pan and put it under a 
piece of beef, mutton, or a loin of veal that is roafting, and then 
put in your batter, and when the top fide is brown, cut it in 
fquare pieces, and turn it, and then let the under fide be brown; 
then put it in a hot difh as clean of fat as you can, and fend it 
to table hot* 


Vennicelli Pudding, 

Take a quarter of a pound of vermicelli, and boil it in a 
pint of‘ milk till it is tender, with a flick of cinnamon, then 
take outthe cinnamon, and put in Haifa pint of cream, a quar-r 
ter of a pound of butter melted, a quarter of a pound of fugar; 
with the yolks of four eggs well beat; put it in a difh with or 
without pafle round the rim, and bake it three quarters of an 
hour; or if you like it, for variety, you may add half a pound 
of currants clean wafhed and picked, or a handful of marrow 
chopped fine, or both.. 


A St&sk 



Made plain' and' easy. 




A Steak. Pudding, 

Make a good cruft with fuet Aired fine with flour, arid mix 
it up with cold water ; feafon it with a little fait, and make it 
pretty ftiff; about two pounds of fuet to a quarter of a peck of 
flour : let your fteaks be either beef or mutton, well feafoned 
with pepper and fait, make it up as you do an apple*pudding, 
tie it in a cloth, and put it into the water boiling. If it be a 
large pudding, it will take five hours ; if a faiall one, three 
hours. This is the beft cruft: for an apple-pudding. Pigeons 
eac well this way. 

Suet Dumplings . 

Take a pint of milk, four eggs, a pound cf fuet, and a 
pound of currants, two tea-fpoonfuls of fait, three of ginger; 
firft take half the milk, and mix it like a thick batter, then put 
the eggs and the fait and ginger, then the reft of the milk by 
degrees, with the fuet and currants and flour, to.make it like a 
light pafte : when the water boils, make them in rolls as big as 
a large turkey’s egg, with a little flour; then flat them, and 
throw them into boiling water ; move them foftly, that they 
do not flick,together; keep the water boiling ail the time, anil 
half an hour will boil them. 

An Oxford Pudding . * 

A quarter of a pound of bifeuit grated, a quarter of a 
pound of currants clean waflied and picked,sa quarter of a-pound 
of fuet Aired final), half a large fpoonful of powder fiigar, a very 
little fait, and fome grated nutmeg ; mix all well together, then 
take two yolks of eggs, and make it up .in balls as big as a tur- 
kqy’s egg :* fry them in frefti butter of a fine light brown ; for 
fauce, have melted butter and fugar, with a little fack or white 
wine. You muft mind to keep the pan fhaking about, that they 
may be all of a fine light brown. 


Obfervations on Pies. 

> ' > 

RAISED pies fhould have a quick oven and well clofed up, 
or your pie will fall in the fides ; it lhould have nq water put in 
till the minute it goes.to the oven, it makes the cjuft fad, and. 
Is in a great hazard, of the pie running. j 

, To make a very fim fmeet .Lamb or Veal Pie . 

Season your lamb with fait, pepper, cloves, mace, and nut¬ 
meg, all beat fine, to your palate : cut your lamb.or veal into 
little pieces ; make a good puff-pafte crufl, lay it into yourdifh, 

then 
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then lay in your meat, ftrew on it Tome ftoned raifins and cur* 
rants clean wafhed, and Tome fugar 5 then lay on it fome force¬ 
meat balls made fweet, and in the fummer fome artichoke-bot¬ 
toms boiled, and fcald&i grapes in the winter; boil Spanifb 
potatoes cut in pieces, candied citron, candied orange and lemon- 
peel, and three or four blades of mace ; put butter on the top, 
clofe up your pie, and bake it; have ready againft it conies out 
of the oven a caudle made thus : take a pint of white wine and 
mix in the yolks of three eggs, ftir it well together over the fire, 
one way all the time, till it is thick ; then take it off, ftir in fu¬ 
gar enough to fweeten it, and fqueeze in the juice of a lemon ; 
pour it hot into your pie, and clofe it up 3 gain : fend it hot to 
table. 

A favoury Veal Pic . 

Takx a breaft of veal, cut it into pieces, feafon it with pep¬ 
per and fait, lay it all into your cruft, boil fix or eight eggs hard, 
take only the yolks, put them into the pie here and there, fill 
your difh almoft full of water, put on the lid, and bake it well $ 
or you may put fome force-meat balls in. 

Vo make a favoury Lamb or Veal Pie. 

Make a good pufF-pafte cruft, cut your meat into piece?, 
feafon it to your palate with pepper, fait, mace, cloves, aud nut¬ 
meg, finely beat; lay it into your cruft with a few lamb-ftones 
and fweetbreads feafoned as your meat, alfo fome oyfters and 
force-meat balls, hard yolks of eggs, and tops of afparagus two 
inches long, firft boiled green ; put butter all over the pie, put 
on the lid, and fet it in a quick oven an hour and a half, and then 
have ready the liquor, made, thus: take a pint of gravy, the 
oyfter-liquor, a gill of red wine, and a little grated nutmeg ; 
mix all together with the yolks of two or three eggs beat, and 
keep it ftirring one way all the time ; when it boils, pour'it into 
your pie, put on the lid again : fend it hot to table : you muft 
make liquor according to your pie. 

Vo make a Calf’s-Foot Pie. 

First fet your calTs-feet on in a fauce-pan, in three quarts 
of water, with three or four blades of mace j let them boil foftly 
til! there is about a pint and a half, then take out your feer, 
ftrain the liquor, and make a good cruft ; cover your difh, then 
pick off the flefti from the bones, lay halt in the difh, ftrew half 
a pound of currants clean waflied and picked,over, and half a 
pount} of raifins ftoned ; lay on the reft of the meat, then fkim 
the liquot, fweeten it to the palate, and put in half a pint of 
white wine ; pour it into the difh, put on your lid, and bake it 
an hour and a half. 

To 
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To make an Olive* Pie*. 

\ 

Make your cruft ready, then take the thin collops of the 
' beft end of a leg of veal, as many as you think will fill your pie, 
hack them with the back of a knife, and feafon them,with fait, 
pepper, cloves, and mace.: wafh over your collops with a bunch 
of feathers dipped in eggs, and have in readinefs a good handful 
of fweet herbs fhred fmall ; the herbs muft be thyme, parfley, 
and fpinage, the yolks of eight hard eggs minced, and a few 
oyfters parboiled and chopped; fome beef fuet fhred very fine$ 
mix thefe together, and ftrew them over your collops, then 
fprinkle a little orange-flower water over them, roll the collops 
up very clofe, and lay them in your pie, ftrewing the feafoning 
over what is left, put butter on the top, and clofe your pie ; 
‘when it comes out of the oven, have ready fome gravy hot, 
with one anchovy difTolved in the gravy 5 pour it. in boiling 
hot. You may put in artichoke-bottoms and chefnuts (if you 
pleafe). You may leave out the orange-flower water (if you do 
not like it). 

To feafon an Egg-Pie. 

Boil twelve eggs hard, and fhred them with one pound of 
beef fuet or marrow fhred fine ; feafon them with a little cinna¬ 
mon and nutmeg beat fine, one pound of currants clean wafhed 
and picked, two or three fpoonfuls of cream, and a little Tack 
and rofe-water mixed all together, and fill the pie ; when it 
is baked, ftir in half a pound of frefh butter, and the juice of a 
lemon. 

To make a Mutton-Pie . 

t t 

Take a loin of mutton, take ofF the fkin and fat of the in- 
fide, cut it into fteaks, feafon it well with pepper and fait to 
your palate ; lay it into your cruft, fill it, pour in as much wa¬ 
ter as will almoft fill the difh ; then put on the cruft, and'bake 
it well. 

A Beef- Steak Pie. 

Take fine rump-fteaks, beat them with a rolling-pin, then 
feafon them with pepper and fait, according to your palate; 
make a good cruft, lay in your fteaks, fill your difh, then pour 
in as much water as will half fill the difh; put on the cruft, and 
bake it well. 

A Ham-Pie.' 

\ 

Take fome cold boiled ham and flice it about half an inch 
thick, make a good cruft, and thick, over the difh, and lay a 
layer of ham, (hake a little pepper over it, then take a large* 
young fowl clean picked, gutted, wafhed, and finged 5 put a 
little pepper and fait in the belly, and rub a very little fait on 
the outfide; lay the fowl on the ham, boil fome eggs hard, 
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put in the yolks, and cover all with ham, then fhake fome 
pepper on the ham, and put on the top-cruft ; bake it well, 
have ready when it comes out of the oven fome very rich beef 
gravy, enough to fill the pie; lay on the cruft again, and fend 
it to table hot: if you put two large fowls in, they will make 
a fine pie; but that is according to your company, more or 
lefs; the larger the pie the finer the meat eats ; the cruft muft 
be the fame you make for a venifon-pafty ; you fhould pour a 
little ftrong gravy into the pie when you make it, juft to bake 
the meat, and then fill it up when it comes out of the oven ; 
boil fome truffles and morels and put into your pie, which is a 
great addition, and fome frefh mufhrcoms or dried ones. 

To make a Pigeon-Pie <. 

Make a puff-pafte cruft, cover your difh, let your pigeons 
be very nicely picked and cleaned, feafon them with pepper and 
fait, and put a good piece of fine frefh butter, with pepper and 
fait in their bellies; lay them in your pans, the necks, giz¬ 
zards, livers, pinions, and hearts, lay between, with the yolk 
of a hard egg and beef-fteak in the middle; put as much water 
as will almoft fill the difh, lay on the top-cruft and bake it well; 
this is the beft way to make a pigeon-pie ; but the French fill 
the pigeons with a very high force-meat, and lay force-meat 
balls round the infide, with afparagus-tops, artichoke-bottoms, 
mufhrcoms, truffles and morels, and feafon high ; but that is 
according to different palates. 

To make a Giblet-Pie . 

Take two pair'of giblets nicely cleaned, put all but (he 
livers into a fauce-pan ; with two quarts of water, twenty corns 
of whole pepper, three blades of mace, a bundle of fweet herbs, 
and a large onion ; cover them clofe, 2nd let them flew very 
foftlv till they are quite tender, then have a g$od cruft ready, 
cover your difh, lay a fine rump fteak at the bottom, feafoned 
with pepper and fait; then lay in your giblets with the livers, 
and ftrain the liquor they were ftewed in; feafon it with fait, 
and pour into your pie; put on the lid, and bake it an hour and 
a half. 

To make a Duck-Pie* 

Make a puff-pafte cruft, take two ducks, feald them and 
make them very clean, cut off the feet, the pinions, the neck 
and head, all clean picked ami fealded,- with the gizzards, livers', 
and hearts ; pick out all the fat of the infide, lay a cruft all 
over the difh, feafon the ducks with pepper and fait, infide and 
out, lay them in your difh, and the giblets at each end feafon¬ 
ed ; put ip as much water as will almoft fill the pie, lay on thp 
cruft, and bake it, but not too much. 

ft 
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To make a Chicken-Pie. 

Make a puff-pafte cruft, take two chickens, cut them to 
pieces, feafon them with pepper and fait, a little beaten mace, 
jay a force-meat made thus round the fide of the difh : take 
half a pound of veal, half a pound of fuet, beat them quite 
fine in a marble mortar, with as many crumbs of bread ; feafon 
it with a very little pepper and fait, an anchovy with.the liquor, 
cut the anchovy to pieces, a little lemon-peel cut very fine and 
fhred fmall, a very little thyme, mix all together with the 
yolk of an egg ; make fome into found balls, about twelve, the 
reft lay round the difh ; lay in one chicken over the bottom of 
the difh, take two fweetbreads, cut them into five or fix pieces, 
lay them all over, feafon them with pepper, and fait, ftrew 
over them half an ounce of truffles and morels, tyvo or three 
artichoke-bottoms cut to pieces, a few cock’s-combs, (if you 
have them,) a palate boiled tender and cut to pieces; then 
lay on the, other part of the chicken, put half a pint of wa¬ 
ter in, and cover the pie ; bake it well, and when it comes 
out of the oven, fill it with good gravy, lay it on the cruft, 
and fend it to table. 

To make a Chejhire Pork-Pie . 

Take a loin of pork, fkin it, cut it into fteaks, feafon it 
with fait, nutmeg, and pepper; make a good cruft, lay a layer 
of pork, then a large layer of pippins pared and cored, a little 
fugar, enough to fweeten the pie, then another layer of po;k ; 
put in half a pint of white wine, lay fome butter on the top, 
and clofe your pie: if your pie be large, it,will take a pint 
of white wine. 

To make a Devon/hire Squab-Pie* 

Make a good cruft, cover the difh all over, put at the bot¬ 
tom a layer of IIiced pippins, then a layer of mutton-fteaks cut 
from the loin, well feafoned with pepper and fait, then another 
layer of pippins; peel fome onions and flice them thin, lay a 
layer all over the apples, then a layer of mutton; then pippins 
and onions, pour in a pint of water; fo clofe your pie and 
bake it* 

To make an Ox-Cheek-Pie . 

First bake your ox-cheek as at other times, but not too 
much, put it in the oven overnight, and then it will be ready 
%he next day; make a fine puff-pafte cruft, and let your fide 
and top-cruft be thick ; let your difh be deep to hold a good 
deal of gravy, cover your difli with cruft, then cut off all the 
flefh, kernels, and fat of the head, with the palate cut in pieces^ 
cut the meat into little pieces as you do for a hafb, lay in the 
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meat, take an ounce of truffles and morels and throw them over 
the meat, the yolks of fix eggs boiled hard, a gill of pickled 
mufhrooms, or frefh ones are better (if you have them); put 
in a good many force-meat balls, a few artichoke-bottoms and 
afparaguS'tops (if you have any); feafon your pie with pepper 
and fait to your palate, and fill the pie with the gravy it was 
baked in : if the head be rightly feafoned when it comes out of 
the oven, it will want very little more; put on the lid, and 
bake it. When the cruft is done, your pie will be enough. 

To make a Shropjhire Pie. 

First make a good pufF-pafte cruft, then cut two rabbits 
to pieces, with two pounds of fat pork cut into little pieces; 
feafon both with pepper and fait to your liking, then cover 
your difh with cruft and lay in your rabbits; mix the pork 
with them, take the livers of the rabbits, parboil them and beat 
them in a mortar, with as much fat bacon, a little fweet herbs, 
and fomejoyfters (if you have them); feafon with pepper, fait, 
and nutmeg; mix it up with the yolk of an egg, and make It 
into balls ; lay them here and there in your pie, fome artichoke- 
bottoms cut in dice, and cock’s-combs (if you have them) ; 
grate a fmall nutmeg over the meat, then pour in half a piat 
of red wine, and half a pint of water; clofe your pie, and 
bake it an hour and a half in a quick, but not too fierce* oven. 

To make a Torkjkire Chrijhnat-Pie . 

First make a good {landing cruft, let the wall and bottom 
be very thick ; bone a turkey, a goofe, a fowl, a partridge, and 
a pigeon ; feafon them all very .well, take half an ounce of 
mace, half an ounce of nutmegs, a quarter of an ounce of 
cloves, and half an ounce of black pepper, all beat fine to¬ 
gether, two large fpoonfuls of fak, and then mix them toge¬ 
ther ; open the fowls all down the back, and bone them; firft 
the pigeon, then the partridge; cover them; then the fowl, 
then the goofe, and then.the turkey, which muft be large; 
feafon them all well firft, and lay them in the cruft, fo as it will 
look only like a whole turkey; then have a hare ready cafed and 
wiped with a clean cloth; cut it to pieces, that is, joint it; 
feafon it, and lay it as clofe as you can on one fide; on the 
other fide woodcocks, moor game, and what fort of wild fowl 
you can get; feafon them well, and lay them clofe; put at 
leaft four pounds of butter into the pie, then lay on your lid, 
which muft be a very thick one, and let it be well baked ; it 
muft have a very hot oven, and will take at leaft four hours. 

This cruft will take a bufhel of flour. In this chapter you 
will fee how to make it. Thefe pies are often fent to London in 
a box, as prefents; therefore the walls muft be well built. 

To 
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To make a Goofe-Pte. 

Half a peck of flour will make the walls of a goofe-pie* 
made as in the receipts for cruft: raife your cruft juft big 
enough to hold a large goofe; firft have a pickled dried tongue 
boiled tender enough to peel, cut off the root, bone a goofe 
and a large fowl; take a quarter of an ounce of mace beat fine, 
a large teaTpoonful of beaten pepper, three tea-fpoonfuls of 
fait; mix all together, feafon your fowl and goofe with it, then 
lay the fowl in the goofe, and tongue in the fowl, and the 
goofe in the fame form as if whole; put half a pound of butter 
on the top, and lay on the lid. This pie is delicious, either hot 
or cold, and will keep a great while : a flice of this pie cut down 
acrofs makes a pretty little fide-difh for fupper. 

To make a Venifon-Pajiy . 

Take a neck and breaft of venifon, bone it, feafon it with 
pepper and fait according to your palate 5 cut the breaft in two 
or three pieces^ but do not cut the fat off the neck if you can 
help it; lay in the breaft and heck-end firft, and the beft end of 
the neck on the top!, that the fat may be whole $ make a good 
rich puff-pafte cruft, and rim your dilh, then lay in your veni¬ 
fon, put in half a pound of butter, about a quarter of a pint of 
water, then, put a very thick pafte over^ and ornament it in any 
form you pleafe with leaves, &c. cut in pafte, and let it be baked 
three hours in a very quick 6ven‘; put a (beet of buttered paper 
over it to-keep it from fcorching. In the mean time fet on the 
bones of the venifon in two quarts of water, with two or three 
blades of mace, an onion, a little piece of cruft baked crifp and 
browni a little whole pepper; cover it clofe, and let it boil 
foftly over a flow fire till above half is wafted, then ftrain it off; 
when the pafty comes out of the oven, lift up the lid and pour 
in the gravy. 

When your venifon is not fat enough, take the fat of a loin 
of mutton, fteeped in a little rape-vinegar and red wine twenty- 
four hours, then lay it on the top of the venifon, and clofe your 
pafty. It is a wrong notion of fome people to thinkjvenifon can¬ 
not be baked enough, and will firft bake it in a falfe cruft, and 
then bake it in the pafty; by this time the fine flavour of the 
venifon is gone : no, if you want it to be very tender, wafti 
it in warm milk and water, dry it in clean cloths till it is very 
dry, then rub it all over with vinegar, and hang it in the air; 
keep it as long as you think proper, it will keep thus a fort- 
night good ; but be fure there be no moiftnefs about it, if there 
is, you mull dry it well and throw ginger over it, and it will 
keep a long time; when you ufe it, juft dip it in lukewarm 
water, and dry it ; bake it in a quick oven; if it is a large 
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pafty, it will take three hours ; then your venifon will be fender,' 
and have all the fine flavour : the flroulder makes a pretty pafty, 
boned and made a$ above with the mutton fat. 

A loin of mutton makes a fine pafty ; take a large fat loin 
of mutton, let it hang four or five days, then bone it, leaving 
the meat as whole as you can ; lay the meat twenty-four hours 
in half a.pint of red wine and half a pint of rape-vinegar 5 
then take it out of the pickle,* and order it as you do a pafty,' 
and boil the.bones in the fame manner, to fill the pafty, when 
it comes out of the oven. 

* 

To make a Qalf s- Head Pie. 

*Ci,E±fJSE ypur head very well, and boil it tjll.it.ijs tender,^ 
then carefully take off the flefh.as whole as you can,' take 045 
the eyes, and flice the tongue; make a good puff-pafte cruft, 
cover the difh, lay on your meat, throw over it the tongue, lay 
the,eyes cut in two at each corner ; feafon it with a very little 
pepper and fait, pour in half a pint of the liquor Jt was boiled 
in, lay a thin top-cruft oh and bake it an hour in a quick oven ; 
jn the mean time boil the bones of the head in two-quarts of 
Ijquor, with two or three blades of mace, half a quarter of an 
ounce .of whole pepper, a large onion, and a bundle of fweet 
herbs ; let it boil till there is about a pint, then.ftrain it off, 
and add two fpoonfpls of catchup, three of red wine, a piece 
of butter as big. as a walnut, rolled in flour, half-an ounce of 
truffles,and morpls ; feafon with fait to your palate '; boilit, and 
have half the brains boiled with feme fage; beat them, and 
twelve leaves of fage chopped fine, ftir all together, and give it a 
boil; take the other part of the brains, and beat them witfi 
fome of the fage chopped fine, a little lemon-peel minced fine, 
and half a fmall nutmeg grated; beat it up with an egg, and fry 
it in little cakes of a fine light brown ; boil fix eggs hard, take 
only the yolks ; when your pie comes out of the oven take off 
the lid, lay the eggs and cakes over it, and pour the fauce all 
over ; fend it to table Hot without the lid. This is a fine difh 
you may put in it as many fine things as you pleafe, but ii 
wants no addition. 


To make a Tcrt. 

1 * 

Fikst make a fine puff-pafte,- cover your difh with the 
£ruft, make a good force-meat thus : take a pound of veal and 
a pound of beef-fuet, cut them fmall, and beat them fine in a 
mortar; feafon it with a fmall nutmeg grated, a little lemon- 
peel fhred fine, a few fweet herbs, not too much, a little pep¬ 
per and fait, juft enough to feafon it, the crumb of a penny-loaf 
rubbed fine ; mix it up with the yolk of an egg, make one 
third into balls, and the reft lay round the Tides of the difh ; 
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get two fine large veal fweetbreads, cut each into four pieces ; 
two pair of lamb's-ftones, each cut in two ; twelve cock's- 
combs, half an ounce of truffles and morels, four artichoke- 
bottoms, cut each into four pieces, a few afparagus tops, fome 
frefh mulhrooms and fome pickled, put all together in your difh : 
lay firft your fweetbreads, then the artichoke-bottoms, then the 
cock's-combs, then the truffles and morels, then the afparagus, 
then the mufhrooms, and then the force-meat balls feafon the 
fweetbreads with pepper and fait; fill y©ur pie with water and 
put on the cruft ; bake it two hours. 

To male Mince-Pies the heft Way . 

Take three pounds of fuet fined very fine, and chopped as 
fmall as poffible; two pounds of raifios ftoned and chopped as 
fine as'poifible ; two pounds of currants nicely picked, wafhed, 
rubbed, and dried at the fire; half a hundred of*fin.e pippins, 
pared, cored, and chopped fmall 5 half a pound of fine fugar< 
pounded fine; a quarter of an ounce of mace,>a quarter,of an 
ounce of cloves, two large nutmegs, all beat fine; put alhtoge- 
tl^pr into a great pan, and mix it well together with half a,pint 
of brandy, and half a pint of fack ; put it down clofe in a ftone 
pot, and it will keep good four months. When you tfiake 
your pies take a little difh, fomething bigger than a foup-plate, 
lay a very thin cruft all over it, lay a thin layer of meat, and 
then a thin layer of citron cut very thin, then a layer of mince¬ 
meat, and a layer of orange-peel cut thin, over that a little 
meat, fqueeze half the juice of a fine Seville orange or lemon, 
lay on your cruft and bake it nicely. Thefe pies eat finely 
cold. If you make them in little patties, mix your meat and 
fweetmeats accordingly: if you choofe meat in your pies, par¬ 
boil a neat's-tongue, peel it, and chop the meat as fine as 
pofiible, and mix with the reft; or two pounds of the infide 
ofafirloin of beef boiled : but you muft'double the quantity 
of fruit when you ufe meat. 

Mince - Pies excellent . 

Take about a pound of very tender beef, two poupds of 
fuet, and about two pounds of currants; cloves and mace to 
your tafte ; lemon-pee] and the juice of two good lemons, 
white wine and red fufficient to moiften the meat; add fome 
chopped nonpareils, and fweetmeats (if you pleafe); beat the 
fpice with a little' fait, and fweeten with moift fugar to your 
tafte. 

Tort de May . 

Make puff-pafte and lay round your difh, then a layer of 
bifeuit and a layer of butter and marrow, and then a layer of 
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all forts of fweetmeats (or as many as you have), and fo do till 
your difh is full 5 then boil a quart of cream and thicken it 
with four eggs, and a fpoonful of orange-flower water; fweeten 
it with fugar to your palate, and pour over the reft.: half an 
hour will bake it. , 

To make Orange or'Lemon Tarts . 

Take fix large lemons and rub them very well with^faU, 
and put them for two days in water, .with a handful of t fijlt m’ 
it; then change them into frefh water every day ( without' fait) 5 
for a fortnight, the,n boil them for two or three hours till they 
are lender,.then'dut them into half-quarters, and then cut them 
three-corner ways, as thin as you can ; take fix pippins pared, 
cored and quartered, and a pint of fair water: let them boiD 
till the pippins break ; put the liquor to your orange or- lemon, v 
and half the pulp of the pippins well -broken and a pound of 
fugar-; boil thefe together a quarter of an hour, then put. it in 
a gallipot,* aad fquoeze an orange in it; if it be a lemon tart,* 
fqueeze a lempn ;>• two fpoonfuis is enough for a tart. Your, 
£attv-parts muft be fmall and fhallow : put fine puff-pafte, and, 
very thin ; a littlev-while will, bake it. Juft as your tarts 2re 
going into the.oven,, with a feather or brufh do them over with 
melted butter,.and then fift double refined fugar over them ; and 
this is a pretty iceing on them. 

t 

To make different Sorts of Tarts . 

t * 

If you bake in tin patties butter them, and you muft put a 
little cruft all over, becaufe of the taking them out; if in China 
or glafs, no cruft but the top one ; lay fine fugar at the bottom, 
then your plums, cherries, or any other fort of fruit, and fugar 
at top ; then put on your lid, and bake them in a flack oven. 
Mince-pies muft be baked in tin,pattie$, becaufe of taking them 
out, and puff-pafte is beft for them ; for fweet tarts the beaten 
cruft is beft ; but as you fancy. Apple, pear, apricot, &c. 
make thus : apples and pears, pare them, cut them into quar¬ 
ters, and core them ; cut the quarters acrofs again, fet them 
on in a fauce-pan with juft as much water as will barely cover 
them, let them fimmer on a flow fire juft till the fruit is tender ; 
put a good piece of lemon-peel in the water with the fruit, then 
have your patties ready; lay fine fugar at bottom, then your 
fruit, and a little fugar at top; that you muft put in at your 
diferetion ; pour Over each tart a tea-fpoonful of lemon-juice, 
and three tea-fpoonfuls of the liquor they were boiled in ; put 
on your lid, and bake them in a flack oven. Apricots do the 
fame way, only do not ufe lemon. 


As 
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As to preferved tarts, only lay in your prefervcd fruit, and 
put a very thin cruft at top, and let them be baked as little as 
poflible; but if you would make them very nice, have a large 
patty the fize you would have your tart ; make your fugar 
cruft, roll it as thick as a halfpenny, then butter your patties 
and cover it; (nape your upper cruft on a hollow thing on 
purpofe, the fize of your patty, and mark, it with a marking- 
iron for that purpofe, in what fhape you pleafe, to be hollow 
and open to fee the fruit through ; then bake your cruft in a 
very Hack oven, not to difcolour it, but to have it crifp; 
when the cruft is cold, very carefully take it out, and fill it 
with what fruit you pleafe, lay on the lid, and it is done; 
therefore if the tart is not eat, your fweetmeat is not the 
worfe, and it looks genteel, 

Pajle for Tarts . 

One pound of flour, three quarters of a pound of butter ; 
mix up together, and beat well with a rolling pin. * 

Another 'Pajle far Tarts. 

Half a pound of butter, half a pound of flour, and half a 
pound of fugar ; mix it well together, and beat it with a roll¬ 
ing-pin well, then roll it out thin. 

Puff'Pajle . 

Take a quarter of a peck of flour, rub in a pound of 
butter very fine, make it up in a light pafte with cold water, 
juft ftiff enough to work it up ; then roll it up about as thick 
as a crown-piece, put a layer of butter all over; fprinkle on a 
little flour double it up, and roll it out again ; double it, and 
roll it three times: then it is fit for all forts of pies and tarts 
that require a puff-pafte. 

« 

A good Crufl for great Pies . 

To a peck of flour add the yolks of three eggs, then boil 
feme water, and put in half a pound of fried fuet, and a pouud 
and a half of butter ; fkim off the butter and fuet, and as 
much of the liquor as will make a light good cruft; work 
it up well, and roll it out. 

AJlanding Crufl for great Pies• 

Take a peck of flour, and fix pounds of butter boiled in 
a gallon of water; Ikim it off into the flour, and as little of 
the liquor as you can ; work it up well into a pafte, then pull 
it into pieces till it is cold ; then make it up into what form you 
will have it: this is fit for the walls of a gocfe-pic. 

A cold 
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A cold Cruft . 

To three pounds of flour, rub in a pound and a half of buttery 
break in two eggs, and make it up with cold water, 

A dripping Cruft • 

Take a pound and a half of beef-dripping, boil it in wafer, 
ftrain it, then let it ftand to be cold, and take off the hard fat \ 
jferape it, boil it fo four or five times ; then work it well up 
into three pounds of flour as, fine as you can, and make it up 
into pafte with cold water. ,It makes a very fine cruft. 

A Cruft for Cuftards. 

Take half a pound of flour, fix ounces of butter, the yolks 
"of two eggs, three fpoonfuls of cream ; mix them together, and 
let them ftand a quarter of an hour, then work it up and dovyn 
and roll it very thin; t „, 

Pafte for Crackling Cruft . 

Blanch four handfuls of almonds, and throw them info 
water, then dry them in a cloth, and pound them in a mortar 
very fine, with a little orange-flour water and the white of an 
egg ; when they are well pounded, pafs them through a coarfe 
hair-fieve, to clear them from all the lumps or clods ; then 
fpread it on a difh till it is very pliable ; let it ftand for a while, 
tken roll out a piece of the under cruft, -and dry it in the oven 
on the pie-pan, while the other paftry works are making j as 
knots, cyphers, &c. for garnifhing your pies. 

An Hottentot Pis • 

Boil and bone two calf's feet, clean very well a calf's chir^> 
terling, boil it and chop it fmall, take two chickens and cut 
them up as for eating, put them in a ftew-pan with two fweet- 
breads, a quart of veal or mutton gravy, half an 6unce of mo¬ 
rels, Cayenne pepper and fait to your palate, ftew them all to¬ 
gether an hour over a gentle fire, then put in fix force-meat 
balls that have been boiled, and the yolks o'f four hard eggs, 
and put them in a good raifed cruft that has been baked for it, 
ftrew over the top of your pie a few green peas boiled as for 
eating; or peel and cut fome young green brocoli ftalks about 
the fize of peas, give them a gentle boil, and*ftrew 'them over 
the top of your pie, and fend it up hot without a lid, the fame 
way as the French pie. 

A Bride's Pie. 

Boil two calf's feet, pick the meat from the bones, and 
chop it very fine, ihred fmall one pound of beef /uet, and 
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a pound of apples, wafh and pick one pound of currants very 
fmail, dry them before the fire, flone and chop a quarter of a 
pound of jar raifins, a quarter of an ounce of cinnamon, the 
fame of mace and nutmeg, two ounces of candied citron, two 
ounces of candied lemon cut thin, a glafs of brandy and one of 
champagne, put them in a Qhjna difh with a rich puff pafte 
pver it, roll another lid and cut it in leaves, flowers, figures, 
and put a glafs ring in it. 

A Thatched~Houfe Pie. 

% 

Take an earthen difh that is pretty deep, rub the infide 
with two ounces of butter, then fpread over it two ounces of 
vermicelli, make a good pufF-pafte, and roll it pretty thick, and. 
lay it on the difh j take three or four pigeons, feafon them very 
well with pepper and' fait, and put a good lump of butter 
in them, and lay them in the difh with the breads down, and. 
put a thick lid over them, and bake it in a moderate oven ; 
when enough, take the difh you intend for it and turn the pic 
on to it, and the vermicelli will appear like thatch, which gives 
It the name of thatched houfe pie. It is a pretty fide or corner 
difh for a large dinner, or a bottom for a fupper. 

To make a French Pie . 

To two pounds of flour put three quarters of a pound 
pf butter, make it into a pafte, and raife the walls of the pic, 
then roll out fome pafte thin as for a lid, cut it into vine leaves, 
or the figures of any moulds^ou, have, if you have no moulds, 
you may make ufe of a crocran, and pick out pretty fhapes, 
beat the yolks of two eggs and rub the outfide of the walls 
of the pie with it, and lay the vine leaves or fhapes round the 
walls, and rub them over with the eggs, fill the pie with the 
bones of the meat to keep the fleam in, that the cruft may be 
Well foajced; it is to go to table without a lid. 

Take a calf’s head, wafh and clean it well, boil it half an 
Hour, when it is cold cut it in thin flices and put it in a tolling- 
pan, with three pints of veal gravy and three fweet-breads cut 
thin, and let it flew one hour, with half an ounce of morels, 
and half an ounce of truffles, then have ready two calves feet 
boiled and boned, cut them in fmail pieces and put them into 
your tofling-pan, with a fpoonful of lemon pickle and one of 
browning, Cayenne pepper, and a little fait y when the meat is 
tender thicken the gravy a little with flour and butter, flrain it 
and put in a few pickled mufhrooms, but frefh ones if you can 
get them \ put the meat into the pie you took the bones out, 
and lay the niceft part at the top, have ready a quarter of an 
hundred of afparagus heads, firew them over the top of the 
pie and ferve it up, 
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A favoury Chicken-Pie. 

Let your chickens be fmall, feafon them with mace, pep¬ 
per, and fait, put a lump of butter into every one of them, 
lay them, in the difh with the breafts up, and lay a thin flice of* 
bacon over them, it will give them a pleafant flavour, then put 
in a pint of ftrong -gravy, and make a good pufF-pafte, lid it 
and bake it in a moderate oven : French cooks generally put 
morels and yolks of eggs chopped fmall. 

/ 

j Egg and Bacon Pie , to' eat cold. 

Steep a few thin flices of bacon all night in water to take 
out the fait, lay your bacon in the difh, beat eight eggs, with 
a pint of thick cream, put ih a little pepper and fait, and pour 
it on the bacon, lay over it a good cold pafte, bake it a day be¬ 
fore you want it in a moderate oven. 

To make a Pork Pie. 

i. 

Take from a loin, neck, or any nice part, an equal quarts 
tity of fat and lean pork, cut it into pieces the fize of a crown 
piece; fhred fome onion and apple not very fmall, feafon 
the meat with Cayenne, white pepper, fait, and dried fage, 
lay in your difh a layer of feafoning, and one of meat, alternate¬ 
ly till filled, then add fome lumps of butter, and pat on the 
lid : you may make a raifed pie. 

To make favoury Patties . 

Take one pound of the infide of a cold loin of veal, or the 
fame quantity of cold fowl, that have been either boiled or 
roafted, a quarter of a pound of beef-fuct, chop them as fmall as 
poflible, with fix or eight fprigs of parfley, feafon them well with 
half a nutmeg grated fine, pepper and fait, put them in a tofllng- 
pan with half a pint of veal gravy, thicken the gravy with a 
little flour and butter, and two fpoonfuls of cream, and fhake 
them over the fire two minutes, and fill your patties. You 
muft make your pattits thus : raife them of an oval form, and 
bake them as for cuftards, cut fome long narrow bits of pafte 
and bake them on ai dufting box, but npt to go round, they are 
for handles ; fill your patties when quite hot with the meat, 
then fet your handles acrofs the patties ; they will look like 
bafkets if you have nicely pinched the walls of the patties, when 
you raifed them ; five will be a difh: you may 'make them with 
fugar and currants inftead of parfley. 

Common Patties . 

Take the kidney part of a very fat loin of veal, chop the 
kidney, veal, and fat very fmall all together, feafon it with 

mace, 
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mace, pepper, and fait to your tafte, A raife little patties the fize 
of a tea-cup, fill them with your, meat, put thin lids on them, 
bake them very crifp ; five is enough for a fide-difh. 

To make fine Patties. 

Slice either turkey, boufe-lamb, or chicken, with an equal 
quantity of the fat of lamb, loin of veal, or the infide of a fir- 
loin of beef,, a little parfley, thyme, and lemon-peel (hred, 
put it all in a marble mortar and pound it very fine, feafon ic 
with white pepper and fait, then make a fine puff-pafte, roll it 
out in thin fquare fheets, put the force-meat in the middle, co¬ 
ver it over, clofe them all round, and cut the pafte even : juft 
before they go into the oven walh them over with the yolk of 
an egg, and bake them twenty minutes in a quick oven; have 
ready a little white gravy feafoned with pepper, fait, and a little 
fhalot, thickened up with a little crtam or butter; as foon as 
the patties come out of the oven, make a hole in the top and 
potir in fome gravy ; you muft take care not to put too much 
gravy in, for'fear of its running out at the Tides, and fpoiling 
the patties. 


CHAP. XIV. 

For LENT, or a FAST DINNER. 

A number of good Dijhes which may be made ufe of at any other 

Time . 

(Though Lent is not kept fo ftri&ly as it was in former times, 
the receipts in this chapter are kept together, for the conve¬ 
nience of thofe perfons who may, by being near the fea-coaft, 
or in the country at a diftance from market towns, find it 
eafter to get filh and vegetables than meat whenever they 
want it: at the fame time, all the difhes in the chapter are 
ufeful and elegant, fit for any table, and good without 
being too expenfive.J 


A Peas-Soup. 

T)OIL a quart of fpfiupeas in a gallon of water ; when they 
^ are quite foft put in half a red herring, or two anchovies, 
a good deal of whole pepper, black and white, two or three 
blades of mace, four or five cloves,'a bundle of fweet herbs, a 
large onion, and the green tops of a bunch of celery, a good 
bundle of dried mint, cover them clofe, and let them boil fofdy 
till there is about two quarts ; then ftrain it off, and have ready 
the white part of the celery wafhed clean and cut final!,, and 

6 ftewef 
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ftewed tender in a quart of water, fome fpinage picked and 
wafhed clean put to the celery; let them ftew till the water is 
quite wafted, and put it to your foup. 

Take a French roll, take out the crumb, fry the cruft browft 
in a little frefh butter; take fome fpinage, ftew it in a little 
butter after it is boiled, and fill the roll ; take the crumb, cut 
it in pieces, beat it in a mortar with a raw egg, a little fpinage, 
and a little ford, a little beaten macc, a little nutmeg, and an 
anchovy; then mix it up with your hand, and roll them into 
balls with a little flour, and cut fome bread into dice, and fry 
them crifp ; pour your foup into your difh, put in the balls and 
bread, and the roll in the middle. Garnifh your difh with fpi¬ 
nage. If it wants fait you muft feafon it to your palate; rub 
in fome dried mint. 


A Green-Peas Soup . 

Take a quart of old green peas, and boil them, till they are 
quite tender as pap, in a quart of water; then ftrain them 
through a fieve, and boil a quart of young peas in that water. 
In the mean time put the old peas into a fieve, pour half a 
pound of melted butter over them, and ftrain them through the 
fieve with the back of a fpoon, till you have got all the pulp ; 
when the young peas are boiled enough, add the pulp and but¬ 
ter to the young peas and liquor j ftir them thgether till they 
are fmooth, and feafon with pepper and fait: you may fry 
a French roll, and let it fwim in the difh. If you like ft, boil 

a bundle of mint in the peas. 

✓ 

Another Green-Peas Soup . 

Take a quart of green peas, boil them in^a gallon of water, 
with a bundle of mint, and a few fweet herbs, mace, cloves, 
and tfhole pepper, till they are tender; then ftrain them, liquor 
and all, through a coarfe fieve, till the pulp is ftrained; put 
this liquor into a fauce-pan, put to it four heads of celery clean 
wafhed and cut fmall, a handful of fpinage clean wafhed and 
tut fmall, a lettuce cut fmall, a fine leek cut fmall, a quart of 
green peas, a little fait; cover them and let them boil very 
foftly till there is about two quarts, and that the celery is ten¬ 
der ; then fend it to table; 

Juft before you fend up your foup, put in half a pint of fpi¬ 
nage juice into it; but do not let it boil after. 

Soup Meagre . 

Take half a pound of butter, put it into a deep ftew-pan, 
fhake it about, and let it ftand till it has done making a noife; 
then have ready fix middling onions peeled and cut fmall, throw 
them in and fhake them about; take a bunch of celery clean 
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-*vafhed and picked, cut it in pieces half as long as your finger, 
a large handful of fpinage clean wafhed and picked, a good let* 
tuce clean wafhed, if you have it, and cut fmall, a little-bundle 
of parfley chopped fine; fhake all this well together in the pan 
for a quarter of an hour, then fhake in a little Hour, ftir all to¬ 
gether, and pour into the ftew-pan two quarts of boiling water; 
take a handful of dry hard cruft, throw in a cea-fpoonful of 
beaten pepper, three blades of macc beat fine, ftir all together, 
And let it boil foftly for half an hour ; then take it off the fire, 
and beat up-the yolks of two eggs and ftir in, and one fpoonful 
«f>vinegar; pour it into the foup-difh and fend it to table. If 
you-Have any green peas, boil half a pint in the foup for change. 

To make an Onion-Soup. 

Take half a pound of butter, put it in a ftew-pan on the fire, 
let it all melt, and boil it. till it has done making any noife ; 
then have ready ten or.a dozen middling onions peeled and cut 
fmall, throw them into the butter and let them fry a quarter of 
an hour; then fhake in a little flour, and ftir them round; 
fhake your'pao, and let them do a few minutes longer; then 
pbur in a quart or three pints of boiling water, ftir them round ; 
take a piece of upper cruft, the ftaleft bread you have, about as 
■big as the top of a penny-loftf cut fmall, and throw it in ; fea- 
fon with fait to your palate ; let it boil ten minutes, ftirring it 
often ; then take it off the fire, and have ready the yolks of two 
eggs beat fine, with half a fpoonful of vinegar; mix fome of 
the foup with them, then ftir it into your foup and mix it well, 
and pour it into your difh. This is a delicious difh. 

To make an Eel-Soup, 

T ake eels, according to the quantity of foup you would 
make, (a pound will make a pint of good foup,) fo, to every 
pound of eels put a quart of water, a cruft of bread, two or 
three blades of mace, a little whole pepper, an -onion, and a 
bundle of fweet herbs ; cover them clofe and let them boil till 
half the liquor is wafted, then ftrain it, and toaft fome bread, 
cut it fmall, lay the bread into the difh and pour in your foup.; 
if you have a ftew-hole, fet the difh over it for a minute, and 
fend it to table. If you find your foup not rich enough, you 
tnuft let it boil till it is as ftrong as you would have it. You 
may make this foup as rich and good as if it was meat. You 
may add a piece of carrot to brown it. 

To make a Craw-Fijb Soup . 

Take a carp, a large eel, half a thornback, cleanfe and wafh 
them clean, put them into a fauce-pan, or little pot, put to 

them 
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them a gallon of water, the cruft of a penny-loaf; 'fkim them 
well, feafon it with mace, cloves, whole pepper, black and 
white, an onion, a bundle of fweer herbs, fome parfley, a piece 
of ginger, let them boil by themfelves clofe covered ; then take 
the tails of half a hundred craw-fiffl, pick out the bag, and all 
the woolly parts that are about them, put them into a fauce-pau 
with two quarts of water, a little fait, a bundle of fweet herbs ; 
let them flew foftly, and when they are ready to boil, take out 
the tails, and beat all the other part of the craw-fiffl with the 
fliells, and boil in the liquor the rails you took out, with a blade 
of mace, till it comes to about a pint, ftrain it through a .clean 
fieve, and add it to the fiffl boiling ; let all boil foftly tilKthdre 
is about three quarts; then ftrain it off through a coarfe fieve, 
put it into your pot again, and if it wants fait you muft put 
fome in, and the tails of the crawififfl ; beat the live fpawn of 
a hen lobfler very fine, and put in to give it a colour : take a 
French roll, and fry it crifp, and add to it; let them (lew all 
together for a quarter of an hour : you may (lew a carp with 
them ; pour your foup into your diffl, the roll fwimming in the 
middle. 

When you have a carp, there fnould be a roll on each fide. 
Garniffl your difii with craw-fiffl. If your craw-fiffl will notlie 
on theiides ofyour'difh, make a little pafte, and lay round the 
rim, and lay the fifh on that all round the difh. 

Take care that your foup be well feafoned, but not too high. 

To make a Afujcle-Soup. 

Get a hundred of mufcles, wafh them very clean, put them 
into a ftew-pan, cover them clofe ; let them ftew till they 
open, then pick them out of the fflells, ftrain the liquor through 
a fine lawn fieve to your mufcles, and pick the beard or crab 
out, if any. 

Take a dozen craw-fiffl, beat them to mafti, with a dozen of 
almonds blanched and, beat fine, then take a fmall parfnip and a 
carrot fcrapcd and cut in thin flices, fry them brown with a 
little butter: then take two pounds of any frefh fift), and boil 
in a gallon of water, with a bundle of fweet herbs, a large 
onion ftuck with cloves, whole pepper, black and white, a 
little parfley, a little piece of horfe-radiffl, and fait the mufcle- 
liquor, the craw-fiffl, and almonds; let them boil till half is 
wafted, then ftrain them through a fieve, put the foup into a 
fauce-pan ; put in twenty of the mufcles, a few mufhrooms, and 
truffles cut fmall, and a leek waffled and cut very fmall; take two 
French rolls, take out the crumb, fry it brown, cut it into little 
pieces, put it into the foup ; let it boil all together for a quarter 
©f an hour, with the fried carrot and parfnip ; in the mean while 
take the cruft of the rolls fried crifp; take half a hundred of the 
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mufrles, a quarter of a pound of butter, a ipoonful of water, 
fhake in a little flour, fet them on the fire, keeping the lauce- 
pan (h iking all the time till the but»er is melted ; feafon it with 
pepper and fait, beat the yolks of three eggs, put them in, ftir 
them all the time for fear of curdling, grate a little nutmeg ; 
when it is thick and fine, fill the rolls, pour your foup into the 
difh, put in the rolls, and lay the reft of the mufcles round the 
rim of the difh. 

To make a Skate or Thor nback-Soup. 

T ake two pounds of fkate or thornback, (kin it and boil it 
in fix quarts of water; when it is enough, take it up, pick off 
the flefh and lay it by; put in the bones again and about two 
pounds of any frelfh fifh, a very little piece of lemon* peel, a 
bundle of fweet herbs, whole pepper, two or three blades of 
mace, a little piece of horfe radifh, the.cruft of a penny loaf, 
a little parfley ; cover it clofe, and let it boil till there is about 
two quarts, them ftrain it off, and add an ounce of vermicelli, 
fet it on the fire and let it boil foftly; in the mean time take 
a French roll, cut a little hole in the top, take out the crumb, 
fry the cruft brown in butter, take the flefh of the fifh you laid 
by and cut it into little pieces, put it into a fauce-pan with two 
or three fpoonfuls of the foup ; (hake in a little flour, put in a' 
piece of butter, a little pepper and fair, (hake them together in 
the fauce-pan over the fire till it is quite thick, then fill the roll 
with it; pour your foup into your difh, let the roll ftvim in the 
middle, and fend it to table. 

To make an Oy/ler-Soup, 

Your flock muft be made of any fort of fifh the place 
affords ; let there be about two quarts, take a pint of oyfters, 
beard them, .put them into a fauce-pan, ftrain the liquor, let 
them flew two or three minutes in their own liquor, then rake 
the hard parts of the oyfters and beat them in a mortar with 
the yolks, of four hard eggs, mix them with fome of the foup, 
put them with the other parts of the oyfters and liquor into a 
fauce-pan, a little nutmeg, pepper, and fait, ftir them well 
together, and let it boil a quarter of an hour ; difh it up and 
fend it to table. 


To make an Almond - Soup» 

*Ta ke a quart of almonds, blanch them, and beat them in a 
marble mortar, with the yolks of twelve hard eggs, till they are 
a fine pafte; mix them by degrees with two quarts of new milk, 
a quart of cream, a quarter of a pound of double refined fugar 
beat fine ; ftir all well together : when it is well mixed, fet it 
over a flow fire, and keep it ftirring quick all the while till 
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you find it is thick enough, then pour it into your difh, and 
fend it to table. If you be not very careful it will curdle. 

To make a Rice Soup. 

Take two quarts of water, a pound of rice, a little cinna¬ 
mon j cover it clofe, and let it fimmer very foftly till the rice 
is quite tender ; take out the cinnamon, then fweeten it to your 
palate, grate half a nutmeg, and let it (land till it is cold ; then 
beat up the yolks of three eggs with half a pint of white wine, 
mix them very well, then ftir them into the rice, fet them on a 
ftow fire, and keep ftirring all the time for fear of curdling : 
when it is of a good thicknefs, and boils, take it up; keep 
ftirring it till you put it into your difh. 

To make a Barley-Soup. 

Take a gallon of water, half a pound of barley, a blade or 
two of mace, a large eruft of bread, a little lemon-peel ; let it 
boil till it comes to two quarts; then add half a pint of white 
wine, and fweeten to your palate. 

To make a Turnip - Soup. 

Take a gallon of water, and a bunch of turnips, pare them, 
fave three or four out, put the reft into the water, with half an 
ounce of whole pepper, an onion ftuck with cloves, a blade of 
mace, half a nutmeg bruifed, a little bundle of fweet herbs, and 
a large cruft of bread ; let thefe boil an hour pretty fa ft, then 
ftrain it through a fieve, fqueezing the turnips through ; wafh 
and cut a bunch of celery very fmall, fet it in the liquor on 
the fire, cover it clofe and let it flew ; in the mean time cut the 
turnips you faved into dice, and two or three fmall carrots clean 
fcraped, and cut in little pieces ; put half thefe turnips and car¬ 
rots into the pot with the celery, and the other half fry brown 
in frefh butter; you muft flour them firft, and two or three 
onions peeled, cut in thin llices, and fried brown ; then put 
them all into the foup, with an ounce of vermicelli : let your 
foup boil foftly till the celery is quite tender, and your foup 
good : feafon it with fait to your palate. 

To make an Egg Soup. 

Beat the yolks of two eggs in your difh with a piece of 
butter as big as a hen’s egg; .take a tea-kettle erf boiling water, 
in one hand, and a fpoon in the other, pour in about a quarf 
by degrees, keep ftirring it all the time well till the eggs are well* 
mixed and the butter melted ; then pour it into a fauce-pan; 
and keep ftirrjng it all the time till it begins to fimmer; take 
it off the fire ancK^our it between two veflels, out of one into 
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another, till it is quite fmootb, and has a great froth ; fet it on 
the fire again, keep ftirring it till it is quite hot 5 then put it 
into the foup-difh, and fend it to table hot. 

To make Peas-Porridge* 

Take a quart of green peas, put to them a quart of water, 
a bundle of dried mint, and a little fait 5 let them boil till 
the peas are quite tender; then put in fome beaten pepper, a 
piece of butter as big as a walnut, rolled in flour, flir it all 
together, and let it boil a few minutes; then add two quarts, 
of milk, let it boil a quarter of an hour,, take out the minf ? 
and ferve it up, , 

A Spanijh Peas-Soup, 

Take one pound of Spanifh peas, and lay them In water 
the night before you ufe them ; then take a gallon of water, 
one quart of fine fweet oil, a head of garlic; cover the pot 
clofe, and let it boil till the peas are foft; then feafon with 
pepper and fait; then beat the yolk of an egg, and vinegar to 
your palate ; poach fome eggs, lay on the difh on fippets, and 
pour the foup on them : fend them to table. 

• 

To make Onion-Soup the Spanijh Way. 

Take two large Spanifh onions, peel and 11 ice them ; let 
them boil very foftiy in a half pint of fweet oil till the onions 
are very foft, then pour on them three pints of boiling water; 
feafon with beaten pepper, fait, a little beaten clove and mace, 
two fpoonfuls of vinegar, a handful of parfley wafhed clean 
and chopped fine; let it boil faft a quarter of an hour ; in the 
mean time, get fome fippets to cover the bottom of the difh, 
fried quick, not hard ; lay them in the difh, and cover each 
fippet with a poached egg; beat up the yolks of two eggs and 
throw over them ; pour in your foup, and fend it to table. 

Garlic and forrel, done the fame way, eats well. 

■ 

Milk-Soup the Dutch Way. 

Take a quart of milk, boil it with cinnamon and moift 
fugar ; put fippets in the difh, pour the milk over it, and fet it 
over a charcoal fire to funnier till the bread is foft'; take the 
yolks of two eggs, beat them up, and mix it with a little of the 
milk, and throw it in; mix it altogether, and fend it .up to 
table. 


To make a White-Pot. 

1 

Take two quarts of new milk, eight eggs, and half the 
whites, beat up with a little rofe-water, a nutmeg, a quarter 
of a pound of fu^ar ; cut a penny-loaf in very thin flices, and 
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pour milk and eggs over; put a little bit of fweet butter at the 
top. Bake it in a flow oven half an hour. 

To make a Rice JVhite-Pot. 

Boil a pound of rice in two quarts of new milk till it is 
tender and thick ; beat it in a mortar with a quarter of a pound 
of fweet almonds blanched ; then boil two quarts' of cream, 
with a few crumb* of white bread, and tvyo or three blades of 
mace ; mix it all with eight eggs, a little rofe-water, and 
fweeten to yourtafte; cut fome candied orange and citron 
prels thin, and lay it in. It muftbe put into a flow oven. 

To make Rice-Milk. 

Take Haifa pound of rice, boil it in a quart of W 2 ter, 
with a’ little cinnamon ; let it boil till the water is all wafted j 
take great care it does not burn ; then add three pints of milk, 
and the yolk of‘an egg beat up; keep it ftirring, and when it 
boils take it up ; fweeten to your palate. f 

To make an Orange-Fool. 

Take the juice of fix oranges, and fix eggs well beaten, a 
pint of cream, a quarter of a pound of fugar, a little cinna¬ 
mon and nutmeg. Mix all together, and keep ftirring over a 
flow fire till it is thick; then pu i in a little piece of butter, and 
keep ftirring till cold, and difh it up. 

To make a Wejhriinfler Fool. 

Take a’penny loaf, cut it into thin flices, wet them with 
fack, lay them in the bottom of a difh ; take a quart of cream, 
keat up fix eggs, two fpoonfuls of rofe-water, a blade 6f mace, 
and fome grated nutmeg ; fweeten to your tafte; put all this 
into a fauce-pan, and keep ftirring all the time over a flow fire 
for fear of curdling: when ,.it begins to be thick, pour it into 
the difh over the bread ; let it ft and till it is cold, and ferve it 
up. 


To ?nake q G'ocfeberry-Fool. 

Take two quarts of goofeberries, fet them on the fire in 
about a quart of water; when they begin to fimmer, turn yel¬ 
low, and .begin to plump, throw them into, a cullender to 
drain the water out, then with the back of a fpoon carefully 
fqueeze the pulp, throw the fieve into a difh, make them pretty 
fweet, and let them ftand till they are cold : in the mean time 
take two quarts of new milk, and the yolks of four eggs beat 
up with a little grated'nutmeg; ftir it fofily over a flow fire ; 
when it begins to fimmer take it off, and by degrees ftir it into 
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the goofeberries ; let it ftand till* it is cold, and ferve it up : if 
you make it with cream, you need not put any eggs in ; and if 
it is not thick enough, it is only boiling more goofeberries : but 
that you muft do as you think proper. 

To make Furmity. 

Take a quart of ready-boiled wheat, two quarts of milk, a 
quarter of a pound of currants clean picked and wafhed ; ftir 
thefe together and boil them ; beat up the yolks of three or four 
eggs, a little nutmeg, with two or three fpoonfuls of milk, and 
add to the wheat; ftir them.together for a few minutes; then 
fweeten to your palate, and fend it to table* 

To make Plum-Porridge , or Barley-Gruel, 

Take a gallon of water, half a 'pound of barley, a quarter 
of a pound of raifins clean wafhed, a quarter of a pound of cur¬ 
rants clean wafhed and picked: boil thefe till above half the 
water is wafted, with two or three blades of mace; then fweeten * 
it to your palate, and add half a pint of white wine. 

To make Buttered Wheat , 

Put your wheat into a fauce-pan ; when it is hot, ftir in a 
good piece of butter* a little grated nutmeg, and fweeten it to 
your palate. 


To make Plum-Gruel ., 

Take two quarts of water, two large fpoonfuls of oatmeal, 
ftir it together, a blade or two of mace, a little piece of lemon- 
peel; boil it for five or fix minutes (take care it do not boil 
over), then ftrain it off, and put it into the fauce-pan again, 
with half a pound of currants clean wafhed and picked ; let 
them boil about ten minutes, add a glafs of white &ine, a little 
grated nutmeg, and 1 fweeten to your palate. 

To make a Flour Hajly-Pudding. 

Take a quart of milk and four bay-leaves, fet it on the 
fire to boil, beat up the yolks of two eggs, and ftir in a little 
fait ; take two or three fpoonfuls of milk, and beat up with 
your eggs, and ftir in your milk; then, with a wooden fpoon 
in one h 2 nd and the flour in the other, ftir it in till it is of a 
good thicknefs, but not too thick ; let it boil, and keep it ftir- 
ring ; then pour it into a difh, and ftick pieces of butter here 
and there: you may omit the egg if you do not like it; but it 
is a great addition to the pudding ; and a little piece of butter 
ftirred in the milk makes it eat fhort and fine ; take out the 
bay-leaves before you put in the. flour. 


To 
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To male an Oatmeal Hafiy- Pudding. 

Take a quart of water, fet it on to boil, put in a piece of 
butter and fome fait; when it boils ftir in the oatmeal,as you 
do the flour, till it is of a good thicknefs; let it boil a few mi¬ 
nutes, pour it in your difh, and ftick pieces of butter in it; or 
eat with wine and fugar, or ale and Sugar, or cream, or new 
milk. This is beft made with Scotch oatmeal. 

To make a fine Hafiy Pudding. 

Break an egg into fine flour, and with your hand work up 
as much as you can into as flifF pafte as is poffible; then 
mince it as fmall as herbs to the pot, as fmall as if it were to 
be fifted ; then fet a quart of milk a-boiling, and put it in the 
pafte fo cut: put in a little fait, a little beaten cinnamon and 
fugar, a piece of butter as big as a walnut, and keep ftirring all 
one way ; when it is as thick as you would have it, ftir in fuch 
another piece of butter, then pour it into your difh, and ftick 
pieces of butter here and there: fend it to table hot. 

To make an excellent Sack-Pcjjei. 

Beat fifteen eggs, whites and yolks very well, and ftrain 
them; then put three quarters of a pound of white fugar into 
a pint of canary, and mix it with your eggs in a bafon ; fet it 
over a chafing-difh of coals, and keep continually ftirring it 
till it is fcalding hot; in the meantime grate fome nutmeg in 
a quart of milk and boil it ; then pour it into your eggs and 
wine, they being fcalding hot: hold your hand very high as 
you pour it, and fomebody ftirring it all the time you are pour¬ 
ing in the milk ; then take it off the chafing-difh, fet it before 
the fire half an hour, and ferve it up. 

To make another Sack ♦ Pojfet . 

Take a quart of new milk, four Naples bifcuits, crumble 
them, and when the milk boils throw them in*; juft give it one 
bojl, take it off, grate in fome nutmeg, and fweeten to your 
palate ; then pour in half a pint of fack, ftirring it all the time, 
and ferve it up. You may crumble white bread inftead of bif- 
cuiti 


Or make it thus: 

Boil a quart of cream or new milk, with the yolks of two 
eggs; firft take a French roll and cut it >as thin as poflibly 
you can in little pieces ; lay it in the difh you intend for the 
poffet; when the milk boils (which you mull keep ftitring ail 
the time), pour it over the bread, and ftir it together ; cover it 
clofe, then take a pint of canary, a quaiter of a pound of fugar, 

and 
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and grate in feme nutmeg; when it boils, pour it into the 
milk, dirring it all the time, and ferve it up. 

To make Hajly Fritters, 

Take a dew-pan, put in Tome butter, and let it be hot* 
In the mean time take half a pint of all ale not bitter, and {fir 
in fome flour by degrees in a little of the ale; put in a few cur¬ 
rants, or chopped apples, beat them up quick, and drop a large 
fpoonful at a time all over the pan : take care they do not 
flick together, turn them with an egg flice, and when they 
are of a fine brown, lay them in a difh, and throw fome fugar 
over them* Garnifti them with orange cut into quarters. 

To make fine Fritters . 

Dry fome of the fined flour well before the fire; rnix it 

with a quart of new milk, not too thick, fix or eight eggs, a 

little nutmeg, a little mace, a little fait, and a quarter of a pint 

of fack or ale, or a glafs of brandy; beat them well together, 

then make them pretty thick with pippins, and fry them dry. 

* 

To make Apple • Fritters • 

Beat the yolks of eight eggs, the whites of four, well toge¬ 
ther, and drain them into a pan ; then take a quart of cream, 
make it as hot as you can bear your L finger in it; then put to it 
a quarter of a pint of fack, three quarters of a pint of ale, and 
make a poflet of it; when it is cool, put it to your eggs, 
beating it well together; then put in nutmeg, ginger, fait, 
and flour to your liking ; your batter fhould be pretty thick ; 
then put in pippins fliced or feraped, and fry them in a good 
deal of butter quick. 

To make Cur A Fritters, 

Having a handful of curds and a handful of flour, and 
ten eggs well beaten and drained, fome fugaf, cloves, mace, 
and nutmeg beat, a little faffron; dir all well together, and 
fry them qnick, and of a fine light brown.. 

To make Fritters-Royal.' 

Take a quart of new milk, put it into a fkillet or fauce- 
pan,' and, as the milk boils up, pour in a pint of fack ; let it 
boil up, then take it off, and let it dand five or fix minutes; 
then fkim o{F all the curd and put it into a bafon ; beat it up 
well with fix eggs, feafon it with nutmeg; then beat it with a 
whifk, add flour to make it as thick as batter ufuaily is, put in 
fome fine fugar, and fry them quick. 
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To make Sktrret 'Fritters. 

Take a pint of pulp o fktrres, and a fpoonful of flour, the 
yolks of four tggs, fugar and fpice, make into a thick batter, 
and fry them quick. 


To make White Fritters. 

HAViNG’fomc rice, wafh it in five or fix fevera! waters and 
dry it very well before the fire; then beat it in a mortar very 
fine, and fift it through a lawn fieve that it may be very fine-; 
you muff have at lead' an ounce of it, then put it inco a fauce- 
pan, juft wet it with milk, and when it is well incorporated with 
it, add to it another pint of milk ; fet the whole over a ftove 
or a very flow fi;e, and take care to keep it always moving ; put 
in a little fugar, and fome candied lemon-peel grated, keep it 
over the fire till it is almoff come to the thiekncfs of a fine palie, 
flour a peel, pour it on it and fpread it abroad with a rolling- 
pin ‘ when it is quite cold, cut it into little morfels, taking care 
they flick not one to the other ; flour your hands and roll up 
your fritters fiandfomely, and fry them. When you ferve them 
up, pour a little orange-flower water over them, and fugar. 
Thefe make a pretty fide-dith; or are very pretty to garnifh a 
fi’ne difh with. 


To make Syringed Fritters . 

Take about a pint of water, and a bit of butter the fize of 
an egg, with fome lemon-peel (green if you can get it), rafped 
preferved lemon-peel, and crifped orange-flowers ; put all to¬ 
gether in a flew-pan over the fire, and when boiling throw in 
fome fine flour; keep it flirring ; put in by degrees more flour 
till your butter be thick enough, take it off the fire ; then take 
an ounce of fweet almonds, four bitter ones, pound them in a, 
mortar, ftir in two Naples bifeuits crumbled, two eggs beat; 
ffir all together, and more eggs till your batter be thin enough 
to be fyringed : fill your fyringe, the batter being hot, fyringe 
your fritters in it to make it of a true lover’s knot, and, being 
well coloured, ferve them up for a fide-difh. 

Ac another time, you may rub' a fheet of paper with butter, 
over which you may fyringe your fritters, and make them in 
what (hope you pleafe. Your butter being hot, turn the paper 
upfide down over it, and your fritters will eafily drop off: when 
fried, flew them with fugar and glaze them. 

To make Vine* Leaf Fritters . 

Take fome of the <malleft vine-leaves you can get, and 
having cut off the great ftalks, put them in a difh with fome 

io Frtnch 
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French brandy, green lemon rafped, and fome fugar ; take a 
good handful of fine flour, mixed with white wine or ale 5 let 
your butter be hot, and with a fpoon drop in your batter ; take 
great care they do not flick one to the other; on each fritter 
lay a leaf; fry them quick, and ftrevv fugar over them, and 
glaze them with a red-hot fhovel or falamander. 

With all fritters made with milk and eggs you fhould have 
beaten cinnamon and fugar in a faucer, and either fqueeze an 
orange over it, or pour a glafs of white wine, and fo throw 
fugar all over the difb, and they fhonld be fried in a good deal 
of fat; therefore they are beft fried in beef-dripping, or hog’s- 
lard, when it can be done. 

To make Clary-Fritters. 

Take your clary-leaves, cut off the ftalks, dip them one by 
one in a batter made whh milk and flour, your butter being 
hot, fry them quick. This is a pretty heartening difii for a 
Tick or weak perfon ; and comfrey leaves do the fame way. 

To make Spanijh Fritters. 

Take the inflde of a roll, and flice it in three; then foak it 
in milk ; then pafs it through a batterof eggs, fry them in oil; 
when almoft: done, repafs them in another batter; then iet thern 
fry till they are done, draw them off the oil; and lay them in a 
difh ; over every pair of fritters you muft throw cinnamon, 
fmall coloured fugar-plums, and clarified fugar. 

To snake Plum Fritters with Rice. 

Grate the crumbs of a pennyloaf, pour over it a pint of 
boiling cream, or good milk, let it (tand four or five hours, 
then beat it exceeding fine, put to it the yolks of five eggs, four 
ounces of fugar, and a nutmeg grated ; beat them well together, 
and fry them in hog’s-lard ; drain them on a fieve, and ferve 
them up with white wine fauce under them. 

N. B . You may put currants in if you pleafe. 

To snake Apple Frozes. 

Cut your apples in thick flices, and fry them of a fine light 
brown ; take them up, and lay them to drain, keep them as 
whole as you can', and either pare them or let it alone ; then 
make a batter as follows ; take five eggs, leaving out two 
whites, beat them up with cream and flour, and a little fack, 
make it the thicknefs of a pancake-hatter, pour in a little 
melted butter, nutmeg, and a little fugar : let your batter be 
hot, and drop in your fritters, and on every one lay a flice of 
apple, and then more batter on them : fry them of a fine light 

brown; 
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brown ; take them up, and ftrew Tome double refined fugar all 
over them. 


To make an Almond Fraze. 

Get a pound of Jordan, almonds, blanched, deep them in 
a pint of fweet cream, ten yolks of eggs, and four whites ; take 
out the almonds and pound them in* a mortar fine ; then mix 
them again in the cream and eggs, put in fugar and grated 
white bread, (Hr them all together, put fome frefh butter into 
the pan, leti^be hot and pour it in, ftirring it in the pan till 
they are of a good thicknefs; and when it is enough, turn it 
into a difli, throw fugar over it, and ferve it up. 

To'make German Fuff's* 

Put half a pint of good milk into a tofiing-pan, and dredge it 
in flour til! it is as thick as hafty-pudding, keep ftirring it over 
a flow fire till it is all of a lump, then put it in a marble mor- 
tar; when it is cold put to it the yolks of eight eggs, four 
ounces of fugar, a fpoonful of rofe-water, grate a little nutmeg 
and the rind of half a lemon, beat them together an hour or 
more, when it looks light and bright, drop them into a pan of 
boiling lard with a tea-fpoon, the fize of a large nutmeg, they 
will rife and look like a large yellow plum if they are well 
beat; as you fry them lay them on a fieve to drain, grate fugar 
round your difli, and ferve them up with fack for fauce. It is 
a proper corner difli for dinner or fupper. 

To make Pancakes* 

Take a quart of milk, beat in fix or eight eggs, leaving 
half the whites out, mix it well till your batter is of a fine 
thicknefs; you muft obferve to mix your flour firft with a 
a little milk, then add the reft by degrees; put in two fpoon- 
fuls of beaten ginger, a glafs of brandy, a little fait; ftir all to¬ 
gether, make your flew-pan very clean, put in a piece of butter 
as big as a walnut, then pour in a ladleful of batter, which will 
make a pancake, moving the pan round that the batter be all 
over the pan, fhake the pan, and when you think that fide is 
enough, tofs it; if you cannot, turn it cleverly; and when 
both fides are done, lay it in a difh before the fire, and fo do 
the reft; you muft take care they are dry; when you fend 
them to table ftrew a little fugar over them. 

The brandy may be left out. 

s 

To make fine Pancakes . 

Take half a pint of cream, half a pint of fack, the yolks of 
eighteen eggs beat fine, a little fait, half a pound of fine fugar, 
a little beaten cinnamon, mace, and nutmeg; then put in as 

much 
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much flour as will run thin over the pan, and fry them in frefti 
butter. This fort of pancake will not be crifp, but very good. 

A fecond fort of fine Pancakes. 

Take a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little fait, half a pound of good difh butter melted ; 
mix all together, with as much flour as will make them into a 
thin batter, fry them nice, and turn them on the back of a 
plate. 

A third Sort . 

Take fix new-laid eggs yvell beat, mix them with a pint of 
cream, a quarter of a pound of fugar, fome grated nutmeg, 
and as much flour as will make the batter of a proper thick- 
nefs; fry thefe fine pancakes in fmall pans, and let' your pans 
be hot: you muft not put above the bignefs of a nutmeg of 
butter at a time into the pan. 

A fourth Sort , called a Quire of Paper . 

Take a pint of cream, fix eggs, three fpoonfuls of fine 
flour, three of fack, one of orange-flower water, a little fugar, 
and.half a nutmeg grated, half a pound of melted butter almoft 
cold; mingle all well together, and butter the pan for the firft 
pancake; let them run as thin as poflible; when they are juft 
coloured they are enough; and fo do with all the fine pan* 
cakes. 

To make Rice Pancakes . 

Take a quart of cream, and three fpoonfuls of flour of rice ; 
fetiton a flow fire, and keep it fiirring till it it thick as pap; 
ftir in half a pound of butter, a nutmeg grated ; then pour it 
Out into an earthen pan, and when it is cold, ftir in three or 
four fpoonfuls of flour, a little fait, fome fugar, nine eggs well 
beaten; mix all well together, and fry them nicely. When 
you have no cream, ufe new milk, and one fpoonful or more of 
the flour of rice. 

To make Wafer Pancakes . 

Beat four eggs well with two fpoonfuls of fine flour, and 
two of cream, one ounce of loaf-fugar, beat and lifted, half a 
nutmeg grated, put a little cold butter in a clean cloth, and rub 
your pan well with it, pour in your batter and make it as thfn 
as a wafer, fry it only on one fide, put them on a difh, and 
grate fugar betwixt every pancake, and fend them hot to the 
table. 


To make Tan fey Pancakes . 

Beat four eggs, and put to them half a pint of cream, four 
fpoonfuls of flour, and two of fine fugar, beat them a quarter of 

an 
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an hour, then -put in one fpoonful of the juice of tanfey, and 
two of the juice of fpinige, with a little grated nutmeg, beat all 
well together, and fry them in frefh butter; garnifh them with 
quarters of Seville oranges, grate double-refined fugar over 
them, and fend them up hot. 


To make a pink-coloured Pancake. 

Boil a large beet-root tender, and beat it fine in a marble 
mortar, then add the yolks of four eggs, two fpoonfuls of flour, 
and three fpoonfuls of good cream, fweeten it to your tafte, and 
grate in half a nutmeg, and put in a glafs of brandy j beat them 
all together half an hour, fry them in butter, and garnifh them 
with green fweet-meats, preserved apricots, or green fprigs of 
myrtle. It is a pretty corner-difh for either dinner or fupper. 


To make a Pup ton of Apples. 

Pa£E fome apples, take out the cores and put them'into a 
fkillet: to a quart mugful heaped put in a quarter of a pound 
of fugar, and two fpoonfuls of water ; do them over a flow fire, 
keep them ftirring, add a little cinnamon; when it is-quite 
th ick and like a marmalade, let it ftand till cool ; beat up the 
yolks of four or five eggs, and ftir in a handful of grated bread 
and a quarter of a pound of frefh butter; then form it into 
what fhape you pleafe, and bake it in a flow oven, and then 
turn it upfide down on a plate, for a fecond courfe. 


To make Black-Caps . 

Cut twelve large apples in halves, and take out the cores, 
place them on a thin patty-pan, or mazarine, as clofe together 
as they can lie, with the flat fide downwards; fqueeze a lemon 
in two fpoonfuls of orange-flower water and pour over them; 
Hired fome lemon-peel fine and throw over them, and grate fine 
fugar all over ; fet them in a quick oven, and half an hour will 
do them. When you fend them to table throw fine fugar all 
over the difh, 

v 

To bake Apples whole . 

Put your apples into an earthen pan with a few cloves, a 
little lemon-peel, fome coarfe fugar, a glafs of red wine; put 
them in a quick Gven, and they will take an hour baking. 


Y? make a Dip) of roafted Apples.- 

Take fmsll apples, roaft them in a flow oven till they are 
foft, mind they do not fall; have ready fome rice, cree it 
ftifF with a little lemon-peel in it and a flick of cinnamon, when 
the rice is enough take out the feafoning, put to it a fpoonful of 
rofe-water and one of almond-water, lweeten it to your tafte ; 

when 
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when cold lay apples into the difh, lay the rice neatly over 
them ; with a knife flick them with bits of candied orange, and 
garnifh with any thing green. 

To Jlew Pippins whole . 

Take twelve golden pippins, pare them, put the parings 
into a fauce-pan with water enough to cover them, a blade of 
mace, two or three cloves, a piece of lemon-peel; let them 
limmer till there is juft enough to do the pippins in, then ftrain 
it and put it into, the fauce-pan again, with fugar enough to 
make it like fyrup ; then put them in a preferving-pan, or clean 
ftew-pan, or large fauce-pan, and pour the fyrup over them ; 
let there be enough to flew them in; when they are enough, 
which you will know by the pippins'being foft, take them up, 
lay them in a hot difh with the fyrup: when cold, ferve them 
up j or hot, if you choofe it. 

To Jlew Pears . 

Pare fix large winter pears, and either quarter them or do 
them whole : they make a pretty difh with one whole, the reft 
cut in quarters, and the cores taken out; lay them in a deep 
earthen pot, with a few cloves, a piece of lemon-peel, a gill of 
red wine, and a quarter of a pound of fine fugar; if the pears 
are very large, they will take half a pound of fugar, and half a 
pint of red wine; cover them clofe with brown paper, and 
bake them till they are enough. 

Serve them hot or cold (juft as you like them), and they will 
be very good with water in the place of wine. 

i 

7o Jlew Pears in a Sauce-pan. 

Put them into a'fauce-pan with the ingredients as before 5 
cover them and do them over a flow fire; when they are 
enough take them off, add a pennyworth of cochineal, bruifed 
very fine. ■ 

To Jlew Pears purple . 

Pare four pears, cut them into quarters, core them, put 
them into a ftew-pan, with a quarter of a pint of water, a 
quarter of a pound of fugar; cover them with a pewter-plate, 
then cover the pan with the lid, and do'them over a flow fire; 
look at them often for fear of melting the plate ; when they 
are enough, and the liquor looks of a fine purple, take them 
off and lay them in your difh with the liquor ; when cold, 
ferve them up for a fide-difh at a fecond courfe, or juft as you 
pleafe. 

A pretty Made-Difo. 

Take half a pound of almonds blanched and beat .fine, 
with a little rofe or orange-flower, water; then take a quart of 

fv/eet 
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fweet thick cream and boil it with a piece of cinnamon and 
mace; fweeten it with fugar to your palate, and mix it with 
your almonds; ftir it well together, and ftrain it through a 
fieve; let your cream cool and thicken it with the yolks of fix 
eggs; then garnifh a deep difh and lay pafte at the bottom, 
then put in fhred artichoke bottoms (being firft boiled), upon 
that a little melted butter, fhred citron, and candied orange; 
fo do till your difh is near full, then pour in your cream, and 
bake it without a lid ; when it is baked, fcrape fugar over it, 
and ferve it up hot: half an hour will bake it* 

To make Ktckjhaws . 

Make puff pafte, roll it thin, and if you have any moulds, 
work it upon them; make them up with preferved pippins: 
you may fill fome with goofeberries, fome with rafpberries, or 
what you pleafe; then clofe them up, and either bake or fry 
them; throw grated fugar over them, ard ferve them up. 

v Pain Perduy or Cream Toajls « 

Having two French rolls, cut them into flices as thick as 
your finger, crumb and cruft together; lay them on a difh, put 
to them a pint of cream and half a pint of milk; ftrew them' 
over with beaten cinnamon and fugar; turn them frequently 
til) they are tender, but take care not to break them ; then take 
them from the cream with the flice, break four or five eggs, 
turn your ilices of bread in the eggs, and fry them in cjarified 
butter: make them of a good brown colour, but not black; 
fcrape a little fugar Over them. They may be ferved for a 
fecond-courfe difh, but are fitteft for fupper. 

Salmagundy for a Middle-Difo at Supper . 

In the top plate in the middle, which fhould ftand higher 
than the reft, take a fine pickled-herring, bone it, take oft* the 
head and mince the reft fine 5 in the other plates round put 
the following things ; in one pare a cucumber and cut it very 
thin ; in another, apples pared and cut fmall ; in another, an 
onion peeled and cut fmall; in another, two hard eggs chopped 
fmall, the'whites in one and the yolks in another; pickled 
girkins cut mall; in another, celery cut fmall; in another, 
pickled red cabbage chopped fine; take fome water-creffes 
clean wafhed and picked, ftick them all about and between 
every plate or faucer, and throw naftertium-flowers about the 
creffes, Vou muft have oil and vinegar, and lemon, to eat 
with it. If it is neatly fet out, it will make a pretty figure in 
the middle of the table, or you may lay them in heaps in a difh : 
if you have not all thefe ingredients fet out your plates or faucers 

with 
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with juft what you fancy, and in the room of a pickled-herring 
you may mince anchovies. 

To make a Tanfey . 

Take ten eggs, break them into a pan, put to them a little 
fait, beat them very well ; then put to them eight ounces of 
loaf-fugar beat fine, and a pint of the juice of fpinage and a 
little juice of tanfey; mix them well together, and ftrain it 
into a quart of cream ; then grate in eight ounces of Naples 
bifcuit or white bread, a nutmeg grated, a quarter of a .pound 
of Jordan almonds, beat in a mortar with a little juice of tanfey 
to your tafte : mix thefe all together, put it into a ftew-pan 
with a piece of butter as large as a pippin; fet it over a flow 
charcoal fire, keep it ftirring till it is hardened very well ; then 
butter a difh very well, put in your tanfey, bake it, and when 
it is enough turn it out on a pie-plate j fqueeze the juice of an 
orange over it, and throw fugar all over. Garnifh with orange 
cut into quarters, and fweetmeats cut into long bits, and lay all 
over its fide. 

Another Way • 

Take a pint of cream, and half a pint of blanched almonds 
beat fine, with rofe and orange flower water, ftir them together 
over a flow fire; when it boils take it off, and let it (land till 
cold ; then beat in ten eggs, grate in a fmall nutmeg, four Na- 
Rles bifcuits, a little grated bread; fweeten to your tafte ; and 
if you think it is too thick, put in fome more cream, the juice 
of fpinage to make it green; ftir it well together, and either fry it 
or bake it: if you fry it, do one fide firft, and then with a difh 
turn the other. 

To make a Bean Tanfey • 

Take two quarts of beans, blanch and beat them very fine 
in a mortar; ,feafon with pepper, fait, and mace; then put in 
the yolks of fix eggs, and a quarter of a pound of butter, a pint 
of cream, half a pint of facie, and fweeten to your palate: 
foak four Naples bifcuits in half a pint of milk, mix them with 
the other ingredients, half a pint of the juice of fpinage, with 
two or three fprigs of tanfey beat with it; butter a pan and 
bake it, then turn it on a difh and flick citron and orange-peel 
candied, cut fmall, and ftuck about it. Garnifh with Seville 
orange. 

To make a Witer Tanfey, 

Take twelve eggs, beat them very well, half a manchet 
grated, and fifted through a cullender, or half a penny roll, 
half a pint of fair water; colour it with the juice of fpinage 
and one fmall fprigof tanfey beat together ; feafon it with ft<- 
gar to your palate, a little fait, a fmall nutmeg grated, two or 

three 
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three fpoonfuls of rofe-water, put it into a fkillet, ftir it all 
one way and let it thicken like a hafty-pudding, then bake it; 
or von may butter a ftew-pan and put it into ; butter a difh and 
jay over it; when one fide is enough, turn it with the difh, and 
flip the other fide into the pan. When that is done, fet it into 
a mazarine, throw fugar all over, and garnifh with orange. 

‘To make a Hedge-Hog. 

Take two pounds of fweet almonds blanched, beat them 
well in a mortar, with a little canary and orange-flower water, 
to keep them horn oiling ; make them into a ftiff pafte, then 
beat in the yolks of twelve eggs, leave out five of the whites, 
put to it a pint of the cream, fweeten it with fugar, put in half a 
pound of fweet butter melted, fet it on a furnace or flow fire, 
and keep continually ftirring till it is ftiff enough to be made 
into the form of a hedge-hog, then ftick it full of blanched 
almonds flit, and fluck up like the briftles of a hedge-hog, then 
put it into a difh. 'Take a pint of cream and the yolks of four 
eggs beat up, and mix with the cream ; fweeten to your pa¬ 
late, and keep them ftirring over a flow fire all the time till it 
is hot, thenpourit into your difh round the hedge-hog; let it 
iland’till it is cold, ana ferve it up. 

Or you may make a fine hartfhorn-jelly, and pour into the 
difh, which will look very pretty. You may eat wine and fugar 
with it, or eat it without. 

Or cold cream fweetened with a glafsof white wine in it, and 
the juice of a Seville orange, and pour it into the difh. It will 
be pretty for change. 

This is a pretty fide-difh at a fecond couife, or in the mid¬ 
dle for fupper, or in a grand defert;. plump two currants for 
the eyes. 

Or inake it thus for Change. 

Take two pounds of fweet almonds blanched, twelve bit¬ 
ter ones, beat them in a marble mortar well .together, with 
canary and orange-flower water, two fpoonfuls of the timfture of 
faffron, two fpoonfuls of the juice of forrel, beat them into 
a fine pafte, put in half a pound of melted butter, mix it up 
well, a little nutmeg and beaten mace, an ounce of citron, an 
ounce of orange-peel, both cut fine, mix them in the yolks of 
twelve eggs, and half the whites beat up and mixed in half a 
pint of cream, half .a pint of double-refined fugar, and work it 
up all together; if it is not ftiff enough to mkke up into the 
form you would have it, you muft have a mould for it; butter 
it well, then.put in your ingredients, and bake it. The mould 
muft be made in fuch a manner as to have the head peeping 
out; when it comes out of the oven have ready fome almonds 

' blanched 
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blanched and Hit, and boiled up in fugar till brown ; Hick it all 
over with the almonds ; and, for fauce, have red wine and fugar 
wiade hot, and the juice of an orange: fend it hot to tabic 
for a firft courfe. 

You may leave out the faffron and forrel, and make it up 
like chickens, or any other fliape you pleafe, or alter the fauce 
to your fancy. Butter, fugar, and white wine is a pretty fauce 
for either baked or boiled, and you may make the fauce of 
what colour you pleafe; or put it into a mould, with half a 
pound of currants added to it, and boil it for a pudding. You 
may ufe cochineal in the room of faffron. 

The following liquor you may make to mix with your fauces : 
beat an ounce of cochineal very fine, put in a pint of water in 
a fkillet, and a quarter of an ounce of roche-alum ; boil it till 
the goodnefs is out, (train it into a phial, with an ounce of fine 
fugar, and it will keep fix months. 

To ragoo Endive . 

Take fome fine white endive, three heads, lay them in fait 
and water two or three hours ; take a hundred of afparagus, cut 
off the gre f en heads, chop the reft (mail, as far as is tender; lay 
5t in fait and water; take a bunch of celery, wafb it and ferape 
it clean, cut.it in pieces about three inches long, put it into a 
fauce-pan, with a pint of water, three or four blades of mace, 
fome whole pepper tied in a rag, let it ftew till it is quite ten¬ 
der ; then put in the afparagus, (hake the fauce-pan, let itfim- 
mcr till the grafs is enough ; take the endive out of the water, 
drain it, leave one large head whole, the other leaf by leaf, put 
it into a ftew-pan, put to it a pint of white wine; cover the 
pan clofe, let it boil till the endive is juft enough, then put in 
a quarter of a pound of butter rolled in flour, cover it clofe, 
(baking the pan; when the endive is enough, take it up, lay 
the whole head in the middle, and with a fpoon take out the 
celery and grafs and lay round, the other part of the endive 
over that; then pour the liquor out of the fauce-pan into the 
ftew-pan, ftir it together, feafon it with fait, and have ready 
the yolks of two eggs, beat up with a quarter of a pint of cream, 
and half a nutmeg grated in ; mix this with the fauce, keep it 
ft?rring all one way till it is thick; then pour it over your 
ragoo, and fend it to table hot. 

To ragoo French Beans • , 

Take a few beans, boil them tender; then take your ftew- 
pan, put in a piece of butter, when it is melted (hake in fome 
flour, and peel a large onion, (lice it and fry it brown in that 
butter j then putin the beans, (hake in a little pepper and a 

1 Q, little 
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little fait, grate a little nutmeg ia, have ready the'yolk 6f~$ h* 
egg and feme cream ■; fiir them all together for minute or* 
two, and difh-them up.; *r; l " \ •* 


i Another IVay to ragoo French Beams v 

Take a "quarter of a peck of -French beahk, ’ftririg'them, do 
not fplit the’m, "cut them in three acrofs, fay them, ih fait and 
Water, then take'them ourand dry them in a'cfiar1V J cloth ; fry 
them‘browli, 'tlibn' pour out all. thfeTat, ;^ruf in a Quarter of a 
pint of hot watery ftir it into' the pan by degriesj Jet It boil; then 
take a. quarter of a poufttl of fredl butfeV rdljFd in a. very little 
flour, twoTpoonfuls of catchup; "one fpoonful of 'mufhroom- 
pickle,‘hnd fohr of white wTn£, w 'an oriiorV fltick with fix cloves, 
two or three blades'of mack heat, half k nutmeg grated, a little 
pepper and fk!ty ftir it all together for a few minutes, then 
throw in the beans ; fhake the pan for a minute or tw*o, take 
out the onion, and pour them into your difh. This is a pretty 
fide-difh ; and you may garnifll with what you fancy, either 
pickled French beans, mufhrooms, famphire, or any thing elfe. 


*4 Ragoo of Beam , with a Force . 

Ragoo .them as above; take two large carrots, fcwpe and 
boil them tender, then mafli them in a pan*; feafori with .pepper 
and fait, mix them with a little piece of butter and the yolks of 
two ravyjeggs ; make it into what fhape you^pleaff, and bakiflg 
it a quarter of an hour in a quick oven wiU do, but a tin oven 
isthe.bsft; lay it in the middle of the difh, and the! ragoo 
round ; ferve it up hot for a firft courfe. 


Or this Way y Beans ragooed with Cabbage . 

Take a nice little cabbage, about as big’ as a pint bafon j 
when the outfide leaves, top, arid ftalks are ciit off; half boil 
it, cut a hole in the middle pretty big, take* wft&ryou cut out 
and chop it very fine,' with a few of the beans boiled/ 1 a carrot 
t boiled and mafhed, and* a turnip boiled ; mkfh all together, put 
them into a fauce-pan, feafon them with pepper,'fait, and nut¬ 
meg, a good piece of blitter, flew them a’fbw ‘minutes over the 
fire, ftirring the pan often ; in the melan time put 'thfe icikbbage 
into a fauce-pan, but take great care it does notfall to pieces; 
put to it four fpoonfuls of water, two of* winV, l and one of 
catchup ; have a fpopnfuT of mufhroorti-pickle, a piece of but¬ 
ter rolled in a little flouri a very* little pepper ; cover it clofe, 
and let it ftew foftly^tilMtis tender ; then cake it up carefully 
arid lay It to the middle of the difb, pour your mafhed roots in 
the middle to fill it { up high, and your ragoo round it ; you may 
add ihe' liquor the cabbage was fie wed in, and feud it to table 
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hot. This will do for a top, bottom, middle, or fide difh. 
When beans are not to be had, you may cut carrots and turnips 
into little flices and fry them 5 the carrots in little round dices, 
the turnips in pieces about two inches long, and as thick as. 
one’s finger* and tofs them up in the ragoo. 

Beans ragooed with Par/nips . ^ 

Take two large parfnips, ferape them clean, and boil them 
in water ; when tender take them up, ferape all the foft into a 
fauce-pan, add to them four fpoonfuls of cream, a piece, of 
blitter as big as an hen’s egg, chop them in a fauce-pan well ; 
and when they are quite thick, heap them up in the middle of 
the difh, and the ragoo round. 

Beans rawed with Potatoes . 

1 o 

,Boil two pounds of potatoes foft, then peel them, put them 
into a fauce-pan, put to them half a pint of milk, ftir them 
about, and a little fait ; then ftir in a quarter of a pound of 
butter, keep ftirring all the time till it is fo thick that you can¬ 
not ftir the fpoon in it hardly for ftiffnefs, then put it into a 
halfpenny Welch difh, firft buttering the difh 5 heap them as 
high as they will lie, flour them, pour a little melted butter 
over it, and then a few crumbs of bread 5 fet it into a tin oven 
before the fire*; and when brown, lay it in the middle of the 
difh (take great care you do not mafh it,) pour your ragoo 
round it, and fend it to table hot. 

T’o drefs Beans in Ragoo . 

You muft boil your beans fo that the fkin will flip off; take 
about a quart, feafon them with pepper, fait, and nutmeg, 
then flour them ; have ready fome butter in a ftew-pan, throw 
in your beans, fry them of a fine brown, then drain them from 
the fat, and lay them in your difh; have ready a quarter of a 
p.ound of butter melted, and : h^lf a pint of blanched beans 
boiled, and beat in a mortar, \tdth_a very little pepper, fait, and 
nutmeg; then by degrees mix them in the butter, and pour 
over the other beans : garnifh with boiled and fried beans, 
and fo on till you fill the rim of your difh. They are yery good 
without frying, and only plain melted butter over them. 

An Amlet of Beans . 

Blanch your beans, and fry them in fweet butter, with a 
little parfley, pour out the butter, and pour in fome cream ; 
let it fimmer, fhaking yojr pan ; feafon with pepper, fait, and 
nutmeg, thicken with three or tour yolks of eggs; have ready 
9 pint of cream, thickened with the yolks of four eggs, feafon 

Q^2 witft 
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with a little fait, pour it in your difh, and lay your' beans on 
the amlet, and ferve it up hot. 

The fame way you may dreft mufhrooms, truffles, green 
peas, afparagus, ^and artichoke-bottoms, fpinage, forrcl, &C. 
all being firft cut into fmall pieces, or lhred fine. 

Carrots and French Beans drejfed the Dutch IVay* 

Slice the carrots very thin, and juft cover thrm with water, 
feafon them with pepper and fah^ cut a good many onions and 
parfiey fmall, a piece of butter ; let them fimmer over a flow 
fire til] done. Do French beans the fame way. 

Beam drejfcd the German TVay* 

Take a large bunch of onions, peel and llice them, a great 
quantity of parfiey wafiied and cut fmall, throw them into a 
flew-pan,' with a pound of butter ; feafon them well with pep¬ 
per and fait, put in two quarts of beans ; cover’them clofe, 
and let them do till the beans are brown, fhaking the pan often. 
Do peas the fame way. 


To ragoo Celery , 

Wash and make a bunch of celery very clean,, cut It in 
pieces about two inches long, put it into a ftew-pan with juft 
as much water as will cover it, tie three or four blades of mace, 
two or three cloves, about twenty corns of whole pepper in a 
muffin rag loofe, put it into a ftew-pan, a little onion, a little 
bundle of iweet herbs ; cover it clofe, and let it ftew (oft\y till 
tender $ then take out the fpice, onion, and fweet herbs, put in 
half an ounce of truffles and morels, two fpoonfuls of catchup, 
a gill of red wine, a piece of butter as big as an egg, rolled in 
flour, fix farthing French rolls, feafon with fait to your palate, 
ilir it all together, cover it clofe, and let it ftew till the faucc 
is thick and good ; take care that the rolls do not break, (hake 
your pan often ; when it is enough di/h it up, and garnifh with 
lemon. The yoiks of fix harrFeggs, or more, put in with the 
rolls, will make it a fine difh. 'This fora firft courfe. 

If you would have it white, put in white wine inftead of red, 
and fome,cream for a- fecond courfe. 

To ragoo Mvfirooms. 

Peel and ferape the flaps, put a quart into a faucepan, a 
very little fait, fet them on a quick fire, let them boil up, then 
take them off, put to them a gill of red wine, a quarter of a 
pound of butter rolled in a little flour, a little nutmeg, a little 
beaten mace, fet it on the fire, ftir it now and then: when it 
is thick and fine, have ready the yoiks of fix eggs hot, and 

boiled 
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boiled in a bladder hard, lay it in the middle of your difh, and 
pour the ragoo over it: garnifh with broiled muflirooms. 

To make good Brown Gravy . 

Take half a pint qf fmall beer, or ale that is not bitter, and 
half a pint of water, an onion cut fmall, a little bit of lemon- 
peel cut fmall, three cloves, a blade of mace, fome whole pepper, 
a fpoonful of mufliroom-pickle, a fpoonful of walnut-pickle, 
a fpoonful of catchup, and an anchovy; firft put a piece of 
butter into a fauce-pan, as big as a hen’s egg, when it is melt¬ 
ed fhake in a little flour, and let it be a little brown ; then by 
degrees ftir in the above ingredients, and let it boil a quarter of 
an hour, then ftrain.it, and ft is fit for fi(h or roots. 

To fruaffee Skirreti. 

Wash the roots very well, and boil them till they are ten¬ 
der $ then the fkin of the roots muft be taken off, cut in flices, 
and have ready a little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
fpoonfuls of white wine, a very little fait, and ftir all together: 
your roots being in the difh, pour the fauce over them, it is a 
pretty fide-difh. So likewife you may drefs root of falfify and 
fcorzonera. 

A Fricajjee of Artichoke'Bottoms, 

Take them either dried or pickled ; if dried, you muft lay 
them in warm water for three or four hours, fhiftirig the water 
two or three times ; then have ready a little cream, and a piece 
of frefti butter, ftirred together one way over the fire till it is 
melted ; then put in the artichokes, and when they are hot, difh 
(bom up. 

A JVbiie Frtcajfee of Mushrooms, 

Take a quart of frefh muflirooms, make them very clean, 
cut the largeft ones in two, put them in a ftew-pan with four 
fpoonfuls of water, a blade of mace, a piece of lemon-peel; 
cover your pan clofe, and (lew them gently for half an hour ; 
beat up the yolks of two eggs with half a pint of cream, and a 
little nutmeg grated in* it, take out the mace and lemon-peel, 
put in the eggs and cream, keep it ftirring one way all the time 
till it is thick, feafon with fait to your palate ; fqueeze a little 
lemon-juice in, butter the cruft of a French roll and toaft it 
brown ; put it in your difh, and the muflirooms over. 

iY. B. Be careful not to fqueeze the lemon-juice iii till they 
are finifticd and ready to put in your difh, then fqueeze it 
and flir them about for a minute, then put them in.your 
-difh. 
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Char chons fried and buttered. 

You mud cut them about fix inches long, and firing them ; 
then boil them till tender ; take them out, have fome butter 
melted, in your ftew-pan, flour them and fry them brown; fend 
them in a difh, with melted butter in a cup: or you may tie 
them up in bundles, and boil them like afparagus ; put a toafi 
under them, and pour a little melted butter t over them; of 
cut them into dice, and boil .them like peas : tofs them up in 
butter,. apd fend them up hot. 

t 

Chardoons a la Frimage . 4 . i 

After they are ftringed, cut them an inch long, fiew them 
in* a little red wine till they are tender; feafon with pepper 
and fait, and thicken it with'a piece of butter rolled in flour ; 
then pour them into yoiir difh, fqueeze;. the ( jui^e of orange 
over it, then ferape Parmefan or Chefhire pjieefe aIl 4 over t'hep?; 
then thrown it with a cheefe-iron, andfefye.it up. quick and 
hqt. 

To make'a Scotch Rabbit . 

■» & * t 

To A st a piece of bread very nicely on. both Tides, butter it, 
cut a fHce of cheefe about as big as the bread, tqaft it on bock 
Tides and lay it on the bread. 

To make a Welch Rabbit . * 

^ ♦ 

L J \ „ ’ I 9 » # 

Toast .the bread on both fides, then toafi the cheefe on one 
fide, I^vjjt on the toafi, and with a hot iron brown the other 
fide. , ^fou may rub it over with muftard. ^ 

- To make an Englijh Rabbit . 

Toast a flice of bread brown on both fides, then lay it 
in a plate before the fire, pour a glafs of red wine over it, and 
let it foak the wine up ; then cut fotne cheefe very thin, and 
fay it very thick over the bread, and put'it in a tin oven be¬ 
fore the fire, and it will be toafted and browned prefently. 
Serve it away hot. 

Or do it thus. 

Toast the bfead_ and foak it in the wine; fet it before 
the fire, cut the cheefe in very thin flices, rub butter over the 
bottom of a plate, lay the cheefe on, pour in two or three 
fpoonfuls of white wine, cover it with another plate, fet it 
over a chafing-difh of hot coals for two or three minutes ; then 
fiir it till it is done and well mixed : you may ftir in a little 
muftard ; when it is enough, lay it on the bread, juft brown it 
with a hot (hovel, Serve it away hot. 
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i To fry Artichokes. 

First blanch them in water, then flour them, fry them in 
frefh butter, \>y them in your difh and pour melted butter over 
them : or you may put a little red wine into the butter, and 

feafon with nutmeg, pepper, and fait. 

'• * ** 

Artichoke-Suckers drejfed the ■ Spanijh JVoy . 

Clean and wafh them and cut th.em in halves 3 then boil 
them in water, drain them from the water and put them into 
a ftew-pan, with a little oil, a little water, and a little vinegar; 
feafon them with pepper and fait; ftew them a little while, and 
then thicken them with yolks of eggs. 

They make a pretty garnifh done thus : clean them, and half 
boil them 5 then dry them, flour th,em, and dip them in yolks 
of eggs, and fry them brown,, ^ , s 

' * ' 1 Broccoli as a Salad. •* "’ -i ; * 

Bro'ccol 
a table 3 boil 

have an account how to clean it) 3 lay it in your difh, beat up 
with oil and vinegar and. a little fait* 'Garnifh with naftertium- 
buds. 

* Or boil it, and have plain butter in a cup: or farce French 
rolls With it and buttered eggs together, for change: or farce 
your rolls with mufcles, done the fame way as -oyfters, only 
no wine. 

To make Pot a toe Cakes . 

,Take potatoes, boil them, peel them, beat them in a mor¬ 
tar, mix them with the yolks of eggs, a little fack, fugar, a 
little beaten mace, a little nutmeg, a little cream, or melted 
butter, work* it up into a pafte; then make''it into cakes, or 
juft what fhape you pleafe with moulds, fry them brown in 
frefh butter, lay them in plates or difhes, melt butter with fack 
and fugar, and pour over them. 

A Pudding f made thus: 

Mix it as before; make it up in the fh3pe ,of a pudding, 
and bake it 3 pour butter, fack, and fugar over it. 

To make Potatoes like a Collar of Veal or Mutton . 

Make the ingredients as before ; make it up in the fliape of 
a collar of vea), and with form? of it make round balls 3 bake 
it with the balls, fet the collar in the middle, lay the halls 
round 3 let your fauce be half a pint of red wine, fugar enough 
to fweeten it, the yolks of two eggs, beat up a little nutmeg, 
ftjr all thefe together for fear of curdling; when it is thick 

0 , 4 - 
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enough, pour it over the collar. This is a pretty difh for a 
firft or a fecond courfe. 


To broil Potatoes* 

First boil them, peel them, cut them in two, broil them 
till they are brown on both Tides; then lay them in the plate 
or difh, pour melted butter over them. 

To fry Potatoes* 

Cut them into thin, flices as big as a crown-piece, fry 
them brown, lay them in the plate or difh, pour melted butter 
and facie and fugar over them. Thefe are a pretty corner- 
plate* 

Majhed Potatoes . ' 

Boil your potatoes, peel them, and put them into a fauce- 
pan, miafh them well : to two pounds of potatoes put a pint of 
milk, a little fait ; flir them well together, take care, they do 
not flick to the bottom then take a quarter of a pound of 
butter, flir it in, and ferve it up. 

To dr eft Spinage* 

Pick, and waOi your fpinage well, put it into a fauce.part 
with a little fait; cover it clofe, and let it flew till it is juft 
tender, and throw it into a fleve; drain all the liquor out, and 
chop it fmall (as much as the quantity of a French roll), add 
half a pint of cream to it, feafon with fait, pepper, and grated 
nutmeg, put in a quarter of a pound of; butter, and fet it 
a-ftewing over the fire a quarter of an hour, flirring it often ; 
cut a French roll into long pieces about as thick as your finger, 
fry them,, poach fix eggs^ lay them round on the fpinage, 
flick the pieces of roll in and about the eggs. Serve it up 
either for flipper, or a fide-difh at a fecond courfe. 

To boil Spinage, when you have not Room on the Fire to do it by 

itfelf 

Have a tin-box, or any other thing that fhuts very clofe, 
put in your fpinage, cover it fo clofe as no water can get in, 
and put into water, or a pot of liquor, or any thing you are 
boiling: It will take about an hour, if the pot or copper boils. 

In the fame manner you may boil peas without water. 

✓ ■ 

Afpar ague forced in French Rolls . 

Take three French rolls, take out all the crumb, by firft 
cutring a piece of the top-crufl cfF; but be careful that the 
crufl fits again the fame place ; fry the rolls brown in frefli 
baiter; ihen take a pin: of cicatji, the yolks of fix eggs beat 

fine, 
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fine, a little fait and nutmeg, frir them well together over a flow 
fire till it begins to be thick; have ready a hundred of fmall 
grafs boiled; then fave tops enough to ftick the rolls with, the 
reft cut fmall and put into the cream, fill the loaves with them : 
before you fry the rolls make holes thick in the top-cruft and 
flick the grafs in ; then lay on the piece of cruft and flick the 
grafs in, that it may look as if it were growing. It makes a 
pretty fide-difh at a fecond courfe. t 

r 

Afparagus drejfed tbs' Italian Way, 

Take the afparagus, break them in pieces; then boil them 
foft and drain the water from them ; take a little oil, water, 
and vinegar, let it boil, feafon it with pepper and fait, throw in 
the afparagus and thicken with-yolks of eggs. 

Endive done this way is good ; the Spaniards add fugar, but 
that fpoils them. Green peas done as above are very good ; 
only add 'a lettuce cut fmall, and two or three onions, and 
leave out the eggs. 


To Jlnv Parfnips , 

Boil them tender, ferape them from the duft, cut th«m 
Into flices, put them into a fauce-pan with cream enough j for 
fauce, a piece of butter rolled in flour, a little fait, and (bake 
the fauce-pan often ; when the cream boils, pour them into a 
plate for a corner-difh, or a fide-difh at fupper* 

To mojb Parfnips . 

Boil them tender, ferape them clean, then ferape all the 
foft into a fauce-pan, put as much milk or cream as will (lew 
them ; keep them ftirring, and when quite thick, ftir in a good 
piece of butter, and fend them to table* 

Sorrel with Eggs . 

First your forrel muft be quite boiled and well (trained, 
then poach three eggs foft, and three hard, butter your forrel 
well; fry fome three-cornered toafts brown, lay the forrel in 
the di(h, lay the foft eggs on it, and the hard between ; (lick the 
toaft in and about it. Garni/h with quartered orange. 

Broccoli and Eggs . 

Boil your broccoli tender, faving a large bunch for the 
middle, and fix or eight little thick fprigs to ftick round ; take 
a toaft half an inch thick, toaft it brown, as big as you would 
have it for your dtfh or butter plate; butter fome eggs thus ; 
take fix eggs (more or iefs as you have occafion), beat them 
well, put them into a fauce pan W'ith a good piece of butter, a 
little fait, keep beating them with a fpoon till they are thick 

enough 
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enough then pounfhscn on the tttafb; fet the highdt hunch of 
broccoli in the middled, and the other little pieces-round about; 
and garnifli the difh with little fprigs of broccoli; this is a pretty 
fidc-difhor corner-plate. 

* i 

' 0 "Afparagus and Eggs? 

Toast a bit of bread as big as you want, buttef it and lay 
it on your difh ; butter fonrte eggs as above, and lay over it; 
in the mean time boil fome grafs tender^ cut u fmall and lay it 
over the eggs.* ,J This A makes a pretty fide-difh for a fecond 
courfe, f or a corner-plate. 

<. .i. 1 < 1 

■■>*»* A pretty Dijh of Eggs* 

Boil fix eggs hard, peel them, and cut them into thin flices, 
put a quarter of'a'pound of butter into the ftew-pan, then piit 
fn your eggs and, fry them quick.; Haifa quarter x of. an hour 
will do them. You muft be very careful not to break them ; 
throw over them pepper, fait and nutmeg, lay them in your' 
difh before the fire, pour out all the fat, fhake in a little flour 
and have ready two fhalots cut fmall; throw them into the pan, 
pour in a quarter of a pint of white wine, a little juice of 
lemon, and a little piece of butter polled rn flour ; ftir all toge¬ 
ther till it is thick ^ if you have not fauce enough, put in a little 
more wine, toaft fome thiii flices of bread cut three-corner 
ways, and lay round your difh, pour the fauce all over, and 
fend it to table hot. You may put fwpet oil on the toaft, if it 
be agreeable, * 

Eggs a -la Tripe* 

i j 

Boil your eggs hard, take off the (hells, and cut them long¬ 
ways in four quarters, put a little butter into a (lew pan, let it 
melt, fhake in a little flour, ftir it with a fpoon, then put in 
your eggs, throw a little grated, nutmeg all over, a little fait, 
a good deal of fhred parfley; fhake your pan round, pour in 
a little cream, tofs the pan round carefully, fo that you do not 
break the eggs; when your fauce is thick and fine, take up 
your eggs, pour the fauce all over them; and garnifli with 
lemon. 

A Fricajfee of Eggs . 

Boil eight eggs hard, take off the (hells, cut them into 
•quarters, have ready half a pint of cream, and a quarter bf a 
pound of frefh butter; ftir it together over the fire till it is 
thick and fmooth, lay the eggs in the difh and pour the fauce 
all over. Garnifh with the hard yolks of three eggs cut in 
two, and lay round the edge of the difh. 


A Ragoo 
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A Rag00 of Eggs* 

Boil twelve eggs hard, take off the (hells, and with a little 
knife very carefully cut the white acrofs longways, fo that the 
white may be in two halves, and the yolks wholej be careful 
neither to break the whites nor yolks, take a quarter of a pint of 
pickled mufhrooms chopped very fine, half an ounce of truffles 
and morels boiled in three or four fpoonfuls of water, fave 
the water, and chop the truffles and motels very fmall, boil a 
little parfle'y, chop’it fine, mix them together with the truffle- 
water you faved, grate a little nutmeg in, a little beaten mace, 
put it into a faucerpan with three fpoonfuls of water, a gill of 
red wine, one fpoonful of catchup, a piece of butter as big as 
a large walnut,’rolled in flour, ftir all together and let it boil ; 
in the mean time get ready your eggs, lay the yolks and whites 
in order in your difh, the hollow parts of the whites uppermoft, 
that they may be filled, take fome crumbs of bread and fry 
them brown and crifp, as you do for larks, with which fill up 
the whites of the*eggs as high k as they will lie, then pour in 
yo*r fiance all over, and garnifh with fried crumbs of bread. 

This-is a very genteel pretty vdifb, if it be well done. 

> - 

To broil Eggs'. 

Cut a toaft round i quartern loaf, brown it, lay it on your 
difh,'BuUferit, and very fcarefully break fix or eight eggs on the 
toaft, and take a red-hot (hovel and hold over them j when 
they are done, fqueeze a Seville orange over them, grate a little 
nutmeg over it, and fierve it up for a fide plate. Or you may 
poach your eggs, and lay them on a toaft : or' toaft your bread 
crifp, and pour a little boiling water over it j feafon with a little 
fait, and then lay your poached eggs on it. 

j 

To drefs Eggs with Bread. 

.Take a penny-Joaf, foak it in a quart of hot milk two 
hours*, or till‘the "bread is foft, then ftrain it through a coarfe 
fieve, put to it two fpoonfuls of orange-flowet water, or rofe- 
water ; fweeten it, grate in a little nutmeg, take a little difii, 
butter the bottom of it, break in as many eggs as will cover 
the bottom of the difh, pour in the bread and milk, fefi it in a 
tin oven before the fire, and half an hour will bake it ; it will 
do on a chafing-difh of coals ; cover it clofe before the fire, or 
bake it in a flow oven. 


To farce Eggs. 

Get two cabbage-lettuces, feald them, with a few mufh- 
rooms, parfley, forrel, and chervil j then chop them very fmall 

with 
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with the yolks of hard eggs, feafoned with fait and nutmeg ; 
then flew them in butter, and when they are enough, put in a 
little cream, then pour them into the bottom of a difh ; take 
the whites and chop them very fine with parfley, nutmeg, and 
fait; lay this round the brim of the difh, and run a red-hot 
fire-fhovel over it, to brown it. 

Eggs with Lettuce . 

Scald fome cabbage-lettuce in fair water, fqueeze them 
well, then flice them and tofs them up in a fauce-pan with a 
piece of butter; feafon them with pepper, fait, and a little nut¬ 
meg ; let them (lew half an hour, .chop them well ^ together ; 
when they are enough, lay them in your difh', fry fome'eggs 
nicely in butter and lay on them. Garnifh with Seville orange. 

To fry Eggs as round as Balls . 

Having a deep frying-pan and three pints of clarified but¬ 
ter, heat as hot as for fritters, and ftir it with a flick till it 
runs round like a whirlpool; then break an egg into the mid¬ 
dle, and turn it round with your flick till it be as hard as a 
poached egg ; the* whirling round of the butter will make it 
as round as a ball, then take it up with a flice, and put it in a 
difh before the fire : they will keep hot half an hour and yet be 
foft; fo you may do as many as you pleafe, - You may fervethefe 
with what you pleafe ; nothing better than ftewed fpinage; and 
garnifh with orange. 

To make an Egg as big as Twenty • 

Part the yolks from the whites, ftrain them both feparate 
through a fieve, tie the yolks up in a bladder in the form of a 
ball; boil them hard, then put this ball into another bladder 
and the whites round it; tie it up oval-fafhion, and boil it: 
thefe are ufed for grand falads. This is very pretty for a ra- 
goo ; boil five or fix yolks together f and lay in the middle of the 
ragoo of eggs; and fo you may make them of any fize you 
pleafe. 

To make a grand Dijh of Eggs* 

You muft break as many eggs as the yolks will fill a pint 
bafon, the whites by themfelves, tie the yolks by themfelves in 
a bladder round, boil them hard j then have a wooden bowl 
that will hold a quart, made like two butter-diflies, but in the 
fhape of an egg, with a hole through one at the top. You. are 
to obferve when you boil the yolks, to run a packthread 
through, and leave a quarter of a yard hanging out. When the 
yolk is boiled hard, put it into the bovvl-difh, but he careful 
to hang it fo as to be in the. middle; the firing being drawn 

2 through 
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through the hole, then clap the two bowls together, and tie 
them tight, and with a funnel pour in the whites through the 
hole, then flop the hole clofe and boil it hard ; it will take an 
hour : when it is boiled enough, carefully open it, and cut the 
firing clofe; in the mean time take twenty eggs, beat them 
well, the yolks by themfelves and the whites by themfelves; 
divide the whites into two, and boil them in bladders the 
tfiape of an egg ; when they are boiled hard, cut one in two 
longways, and one crofiways, and with a fine fharp knife cut 
out fome of the white in the middle; lay the great egg in the 
middle, the two long halves on each fide with the hollow part 
uppermoft, and the two round flat between ; take an ounce of 
truffles and morels, cut them very fmalj,-boil them in half a 
pint of water till they are tender, then take a pint of freffl 
mufhrooms clean picked, waffled, and chopped fmall, and put 
into the truffles and morels; let them boil, add a little fait, a 
little beaten nutmeg, a little beaten mace, a gill of pickled 
mufhrooms chopped fine; boil fixteen of the yolks hard in a 
bladder, then chop them and mix them with the other ingre¬ 
dients : thicken it with a lump of butter rolled in flour, fflaking 
your fauce-pan round till hot and thick, then fill the round 
with this, turn them down again, and fill the two long ones; 
what remains, fave to put into the fauce-pan ; take a pint of 
cream, a quarter of a pound of butter, the other four yolks 
beat fine, a gill of white wine, a gill of pickled mufhrooms, a 
little beaten mace, and a little nutmeg; put all into the fauce- 
pan to the other ingredients, and ftir all well together oneway 
till it is thick and fine; pour it over all, and garniffl with 
notched lemon. 

This is a grand diffl at a fecond courfe. Or you may mix it 
up with red wine and butter, and it will do for a firft courfe. 

To make a pretty Dijh of Whites of Eggs* 

Take the whites of twelve eggs, beat them up with four 
fpoonfuls of rofe-water, a little grated lemon-peel, a little nut¬ 
meg and fweeten with fugar; mix them well, boil them in 
four bladders,, tie them in the fflape of an egg, and boil them 
hard ; they will take half an hour; lay them in your diffl : 
when cold, mix half a pint of thick cream, a gill of fack t aad 
half the juice of a Seville orange; mix all together, fweeten 
with fine fugar, and pour over the eggs. Serve it up for a fide 
diffl at fupper, or when you pleafe. 

To few Cucumbers . 

Pare twelve cucumbers and fiice them as thick as a half- 
crown, lay them in a courfe cloth to drain, and when they are 
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dry, flour them and fry them brown in frefh butter; then take 
them out with an egg-flice, lay them in a plate before the fire, 
and have ready one cucumber whole, cut a long piece out of the 
fide, and fcoop out all the pulp ; have ready fried onions peeled 
and fliced, and fried brown with the fliced cucumbers; fill the 
whole cucumber with the fried onion, feafon with pepper and 
fait ; put on the piece you cut out and tie it round with a 
packthread; fry it brown, firft flouring it, then take it out of 
the pan and keep it hot; keep the pan on the fire, and with 
one hand put in a little flour, while with the other you ftir it: 
when it is thick, put in two or three fpoonfuls of water, and 
half a pinjof white or red wine, two fpoonfuls of catchup, ftir it 
together, put in three, blades of mace, four cloves, half a nut¬ 
meg, a little pepper and fait, all beat fine together; ftir it into 
the fauce-pan, then throw in your cucumbers, give them a tofs 
or two, then lay the whole cucumbers in the middle, the reft: 
round, pour the fauce all over, untie the cucumbers before you 
Jay it into the difh. Garnifh the difli with fried onions, and 
fend it to table hot* This is a pretty fide-dilh at a firft courfe* 

To farce Cucumbers • 

Take fix large cucumbers, cut a piece off the top, and 
fcoop out all the pulp; take a large white cabbage boiled ten¬ 
der, take only the heart, chop it fine, cut a large onion fine, 
fhred fome parfley and pickled mufhrooms fmall, two hard eggs 
chopped very fine, feafon it with pepper, fait, and nutmeg; 
fluff your cucumbers full, and put on the pieces, tie them with 
a packthread, and fry them in butter of a light brown; have 
the following fauce ready : take a quarter of a pint of red wine, 
a quarter of a pint of boiling water, a fmall onion chopped fine, 
a little pepper and fait, a piece of butter as big as a walnut, 
rolled in flour; when the cucumbers are enough, lay them in 
your difh, pour the fat out of the pan, and pour in this fauce ; 
let it boil, and have ready the yolks of two eggs beat fine, 
mixed with two or three fpoonfuls of the fauce, then turn 
them into the pan, let them boil, keeping it ftirring all the 
time, untie the firings, and pour the fauce over, Serveit up 
for a fide-aifh. Garnifh with the tops, 

"■ n To'Jitw Cucumbers* 

TVke fix large cucumbers, flice them; take fix‘large 
onions, peel and cut them in thin flices, frythem b«<h brown^ 
then drain them and pour out the fat, put them into the pan 
again, with three fpoonfuls of hot water, a quarter of a pound 
of, butter rolled in flour, and a tea fpoonful of muftard; feafon 
with pepper and fait, and let them ftew a quarter of an hour 

1 foftly. 
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foftly, (baking the pan often; when they are enough difh 
them up. 

[. 'FriedCelery. . 

Take fix or eight beads.of celery, cut’ off the green tops* 
and take off the outfide flalks, wafh them clean and pare the 
roots clean 5 then have ready half a pint of white wine, the 
yol,ks of three eggs, beat fine,, and a little fait and nutmeg ; mix 
all well together with flour into .a batter,, dip every head into 
the batter and fry them in butter; when enough, lay them in 
your difh, and pour melted butter over them. 

Celery with Cream. 

Wash and clean fix or eight heads of celery, cut them about 
three inches long, boil them tender, pour away all the water, 
and take the yolks of four eggs beat fine, half a pint of cream, 
a little fait and nutmeg, pouFit over, keeping v the pan fhaking 
all the while: when it begins to be thick, difh it up* 

. r Peas Franfoif ?. 

Take a quart of fhelled peas, cut a large Spanifh onion, or 
two middling ones fmall, and two cabbage or Siiefia lettuces 
cut fmall, put them into a fauce-pan with half a pint of water, 
feafon them with a little fait, a little beaten .pepper, and a little 
beaten mace and nutmeg; cover them clofe and let them ftew 
a quarter of an hour, then put in a quarter of*a pound of frefh 
butter,rolled in a little flour,.a fpoonful of catchup, a little piece 
of burnt butter as big as a nutmeg; cover them clofe and let 
it fimmer foftly an hour, often fhaking the pan. When it is 
enough, ferve it up for a fide-dilh. 

For an alteration, you may flew the ingredients as above; 
then take a fmall cabbage-lettuce and half boil k ; then drain 
it, cut the ftalks flat at the bottom, fo that it will ftand firm in 
the difh, and. with a knife very carefully cut out the middle, 
leaving the outfide leaves whole; put what .you cut out into 
a fauce-pan ? chop it^ and put a piece of butter, a little pepper, 
fair, and nutmeg, the yolk of a hard egg chopped, a few crumbs 
of bread,’ mix all together, and when it is hot fill your cab- 
bage; put fome butter into a ftew-pan, tie your cabbage and 
fry it till you think it is enough ; then take it up, untie it, 
and firft pour in the” ingredients of peas into your difh, fet the 
forced cabbage in the middle, and have ready four artichoke- 
bo«!>fns fried and cut in two, and laid round the difh. This 
wiiltiofona top difh* 

- Grehi 
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Green Peas with Cream . 

Take a quart of fine green peas, put them into a flew-pan 
with a piece of butter as big as an egg, rolled in a little flour, 
feafon them with a little fait and nutmeg, a bit of fugar as big 
as a nutmeg, a little bundle of fweet herbs, fome parfley chop¬ 
ped fine, a quarter of a pint of boiling water ; cover them clofe, 
and let them flew very foftly half an hour, then pour in a 
quarter of a pint of'good cream : give it one boil, and ferve it 
up for a fide-plate. 


A Farce- meagre Cabbage, 

Take a white-heart cabbage, as big as_the bottom of a 
plate, let it boil five minutes in water, then drain it, cut the 
ftalk flat to {land in the difh, then carefully open the leaves and 
take out the infide, leaving the outfide leaves whole ; chop 
what you take out very fine, take the flefh of two or three floun¬ 
ders or plaice clean from the bone; chop it with the .cabbage, 
the yolks and whites of tour hard eggs, a handful of picked 
parfley, beat all together in a mortar, with a quarter of a pound 
of melted butter; mix it up with the yolk of an egg and a few 
crumbs of bread, fill the cabbage and tie it together, put it into 
a deep flew-pan or fauce-pan, put to it half a pint of water, a 
quarter of a pound of butter rolled in a little flour, the yolks 
of four hard eggs, an onion flock with fix cloves, whole pepper 
and mace tied in a mufiin rag, half an ounce of truffles and 
morels, a fpoonful of catchup, a few pickled mufhrooms ; co¬ 
ver it clofe and let it funnier an hour: if you find it is not 
enougb, you mud do it longer. When it is done, lay it in your 
difh, untie it, and pour the fauce over it. 

Fed Cabbage drejfed after the Dutch IVay , good for a Cold in 

the Breafl. 

Take the cabbage, cut it fmall and boil it foft, then drain 
it, and put it in a flew-pan with a fufficient quantity of oil 
and butter, a little water and vinegar, and an onion cut fmall i 
feafon it with pepper and fait, and let it funnier on a flow fire 
till all the liquor is walled. 

Cauliflowers dreffed the Spanijh IVay. 

Boil them, but not too much ; then drain them and put 
them into a flew-pati: to a large cauliflower put a quarter of a 
pint of fweet oil, and two or three cloves of garlic ; let them 
fry till brown ; then feafen them with pepper and fait, two or 
three fpoonfuls of vinegar ; cover the pan very clofe, ayd lei 
them fimrner ever a very flow fire an hour. 

Caul flowers 
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Cauliflowers fried. 

TaKS two fine cauliflowers, boil them in milk and water, 
then leave one whole,: and pull the other to pieces; take half a 
pound of butter, with two- fpoonfuly of water, a little duft of 
flour, and melt the butter in a ftew-pan ; then put in the whole 
cauliflower cut in two, and the other pulled to pieces, and fry it 
till it is of a very light brown ; feafon it with pepper and fait: 
when it is enough, lay the two halves in the middle, and pour 
the reft all over. 


To make an Oatmeal Pudding . 

Take a pint of fine oatmeal, boil it in three pints of new 
milk, ftirring it till it is as thick as a hafty-pudding; take it 
off, and ftir in half a pound of frefh butter, a little beaten 
mace and nutmeg, and .a gill of fack ; then beat up eight eggs, 
half the whites, ftir all'well together, lay puff-pafte all over the 
difh, pour in the pudding and bake it half an hour; or you 
may boil it with a few currants. 

7 0 make a Potaioe Pudding. 

Take a quart of potatoes, boil them fo’ft, peel them, and 
mafh them with the back of a fpoon, and rub them through a 
fieve, to have them fine and fmooth ; take half a pound of 
frefh butter melted, half a pound of fine fugar, beat them well 
together till they are very fmooth, beat fix eggs, whites and 
all, ftir them in, and a glafs of -fack or brandy ; you may add 
half a pound of currants, boil it half an hour, melt butter with 
"a glafs of white wine, fweeten with fugar, and pour over it: 
you may bake it in a difh, with puff-pafte all round the difh at 
the bottom. 

¥0 make a fecond Poiatoe Pudding . 

Boil two pounds of potatoes, and beat them in a mortar 
fine, beat in half a' pound of melted butter, boil it half an 
hour, pour melted butter over it, with a glafs of white wine 9 
or the juice of a Seville orange, and throw fugar all over the 
pudding and difh. 

SH? make a third Sort of Potaioe Pudding. 

Take two pounds of white potatoes, boil them foft, peel 
and beat them in a.mortar, or ftrain them through a fieve till 
they are quite fine ; then mix in half a pound of frefh butter 
melted, then beat up the yolks of eight eggs and three whites, 
ftir them in, and half a pound of white tugar finely pounded, 
half a pint of fack, ftir it well together, grate in half a large 
nutmeg, and ftir in half a pint of cream, make a puff-pafte 

R * and 
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and lay all over the difh and round the edges ; pour it in the 
pudding, and bake it of a fine light brown* 

For change, put in half a pound of currants : or you may 
ftrew over the top half an ounce of citron and orange peel cut 
thin, before you put it inter the oven. 

To make Buttered Loaves . 

Beat up the yolks of twelve eggs, with half the whites, 
and a quarter of a pint of yeaft, ftrain them into a difh ; feafon 
with fait and beaten ginger, then make it into a high pafte with 
flour, lay it in a warm doth for a quarter of an hour; then 
make it up into little loaves, and bake them or boil them with 
butter, and put in a glafs of white wine; fweeten well with 
fugar, lay the loaves in the difh, pour the faucc over them, and 
throw fugar over the difh. 


To make an Orange Padding . 

Take the yolks of fixteen eggs, beat them well with half 
a pound of melted butter, grate in the rind of two fine Seville 
oranges, beat in half a pound of fine fugar, two fpoonfuls of 
orange-flower water, two of rofe-water, a gill of fack, half a 
pint of cream, two Naples bifeuits, or the crumb of a halfpenny 
roll foaked in the cream, and mix all well ‘together; make 
a thin puff-pafte and lay all over the difh and round the rim, 
pour in the pudding and bake it: it will take about as long 
baking as a cuftard. 


To make a fecond Sort of Orange Pudding . 

You muft take fixteen yolks of eggs, beat them fine, mix 
them with half a pound of frefh butffcr melted, and half a pound 
of white fugar, half a pint of cream, a little rofe-water, and a 
little nutmeg; cut the peel of a fine large Seville orange fo thin 
as none of the white appears, beat it fine in a mortar till it is 
like a pafte, and by.degrees mix in the above ingredients all 
together; then lay a puft'-pafte all over the difh, pour in the 
ingredients and bake it. 


To make a third Orange Pudding . 

Take two large Seville oranges and grate off the rind 
as far as they are yellow ; then put your oranges in fair water, 
and let them boil till they are tender; fhift the water three 
or four times to take out the bitternefs; when they are tender, 
cut them open and take away the feeds and firings, and beat 
the other part in a mortar, with half a pound of fugar, till it is 
a pafte; then put to it the yolks of fix eggs, three or four 
fpoonfuls of thick cream, half a Naples bifeuit grated ; mix 

thefe 
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thefe together, and melt a pound of frefh butter very thick, and 
ftir it well in ; when it is cold, put a little thin puff-pafte about 
the bottom and rim of your difh ; pour in the ingredients, and 
bake it about three quarters of an hour. 

To make a fourth Orange Pudding* 

Take the outfide rind of three Seville oranges, boil them 
in feveral waters till they are tender, then pound them in a 
mortar, with three quarters of a pound of fugar ; then blanch 
half a pound of fweet almonds, beat them very fine with rofe- 
water to keep them'from oiling, then beat fixteen eggs, but 
fix whites, a pound of frefh butter, and beat all thefe together 
till it is light and hollow;* then lay a thin puff-pafte all over a 
difh, and put in the ingredients. Bake it with your tarts. 

To make a Lemon Pudding • 

Take three lemons, and cut the rind off very thin, boil 
them in three feparate waters till very tender, then pound them 
very fine in a mortar; have ready a quarter of a pound of 
Naples bifcuit, boiled up in a quart of milk or cream, mix 
them and the lemon rind with it ; beat up twelve yolks and fix 
whites of eggs very fine, melt a quarter of a pound of frefh but¬ 
ter, half a pound of fine fugar, a little orange-flower water ; 
mix all well together, put it over the flove, and keep it ftirring 
till it is thick, fqueeze the juice of half a lemon in; put pyJF- 
pafte round the rim of your difh, put the pudding fluff in, cut 
fome candied fweetmeats and put over: bake it three quarters 
of an hour, and fend it up hot. 

\ 

Another Way to make a Lemon Puddingt 

Take three lemons and grate the rinds off, beat up twelve 
yolks and fix whites of eggs, put in half a pint of cream, half a 
pound of fine fugar, a little orange-flower water, a quarter of a 
pound of butter melted ; mix all well together, fqueeze in the 
juice of two lemons, put it over the flove, and keep flirting it 
till it is thick; put a puff-pafte round the rim of the difh, put 
in your’pudding fluff with fome candied fweetmeats cut fmall 
over it, and bake it three quarters of ah hour. 

To hake an Almond Pudding . 

Blanch half a pound of fweet almonds, and four bitter ones, 
in warm water, take them and pound them in a marble mortar, 
with two fpoonfuls of orange-flower water, and two of rofe- 
water, a gill of fack ; mix in four grated Naples bifcuiis, three 
quarters of a pound of melted butter ; beat eight eggs, and 
mix them with a quart of cream boiled, grate in half a nut- 
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meg and a quarter of a pound of fugar ; mix all well together, 
make a thin puft-pafte, and lay all over the difh j pour in the 
ingredients, and bake it. 

To boil an Almond Pudding. 

Beat a pound of fweet almonds as fmall as poflible, with 
three fpoonfuls of rofe-waier, and a gill of fack or white wine, 
and mix in half a pound of frefh butter melted, with five yolks 
of eggs and two whites, a quart of cream, a quarter of a pound 
of fugar, half a nutmeg grated, one fpoonfu] of flour, and three 
fpoonfuls of crumbs of white bread ; mix all well together, and 
boil it: it will take half an hour boiling. 

To make a Sago Pudding, 

Let half a pound of fago be wafhed well in three or four hot 
waters, then put to it a quart of new milk, and let it boil toge¬ 
ther till it is thick ; ftir it carefully (for it is apt to burn), put 
in a flick of cinnamon when you fet it on the fire ; when it is 
boiled take it out ; before you pour it out, ftir in half a pound 
of frefh butter, then pour it into a pan, and beat up nine eggs, 
with five of the whites, and four fpoonfuls of fack ; ftir all to¬ 
gether, 3 nd fweeten to your tafte ; put in a quarter of a pound 
of currants clean wafhed and rubbed, and juft plumped in two 
fpoonfuls of fack and two of rofe-water ; mix all well together, 
ftir it well over a flow fire till it is thick, lay a puff-pafte over 
a difh ; pour in the ingredients, and bake it. 

To make a Millet Pudding. 

You -muff get half a pound of millet feed, and after it is 
wafhed and picked clean, put to it half a pound of fugar, a 
whole nutmeg grated, and three quarts of milk ; when you 
have mixed all well together, break in half a pound of frefh 
butter, and butter your difh j pour it in, and bake it. 

To make a Carrot Pudding . 

You nauft take a raw carrot, ferape it-very dean, and grate 
it, take half a pound of the grated carrot, and a pound of 
grated bread, beat up eight eggs, leave out half the whites, and 
mix the eggs with half a pint of cream; then ftir in the bread 
nnd carrot, half a pound of frefh butter melted, half a pint of 
fack, and three fpoonfuls of orange-flower water, a nutmeg 
grated ; fweeten to your palate ; mix all well together, and if 
it is not thin enough, ftir in a little new milk or cream ; let it 
be of a moderate thicknefs, lay.'a puff-pafte all over the difh, 
and pour in the ingredients; bake it j it will take an hour’s. 
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baking: or you may boil it; but then you muff melt butter, 
and put in white wine and fugar. 

A'fecund Carrot Pudding. 

'i 

Gtx two penny loaves, pare off the cruft, foak them in a 
quart of boiling miik, let it ftand till it is cold, ithen grate in 
two or three large carrots, then put in eight eggs well beat, and 
three qaarters of a pound of frefh butter melted, grate in a little 
.nutmeg, and fweeten to your tafte ; cover your difh with puff- 
pafte, pour in the ingredients, and bake it an hour. 

1 To make a CowjVtp Pudding . 

Having got the flowers of a peck of cowflips, cut them and 
pound them fmall, with half a pound of Naples bifcuits grated, 
and three pints of cream ; boil them a little, then take them 
ofF the fire, and beat up fixteen eggs with a little cream and 
rofe-water ; fweeten to your palate ; mix it all well together, 
butter a difh and pour it in ; bake it, and when it is enough, 
throw fine fugar over and ferve it up : or you may make half 
the quantity. 

N. B . New milk will do in all thofe puddings, when you 
have no cream. 

To make a Quince^ Apricot , or JVhite j Pear Plum Pudding . 

Scald your quinces very tender, pare them very thin, fcrape 
oft' the foft, mix it with fugar very fweet, put in a little ginger 
and a little cinnamon; to a pint of cream you muft put three 
or four yolks of eggs, and ftir it into your quinces till they are 
of a good thicknefs : it muft'be pretty thick. 

So you may do apricots or white-pear plums. Butter your 
difh, pour it in arid bake it. 

To make a Pearl-Barley Pudding . 

Get a pound of pearl-barley, wafh it clean, put to it three 
quarts of new milk, and half a pound of double-refined fugar, 
a nutmeg graced ; then put it into a deep pan and bake it with 
brown bread: take it out of the oven, beat up fix eggs, mix all 
well together, butter a difh, pour it in, bake it again an hour, 
and it will be excellent. 

To ?nake a French - Barley Pudding . 

Pu r to a quart of cream fix eggs well beaten, half the 
whiles, fweeten to your palate, a little orange-flower water, 
or rofe-water, and a pound of melted butter; then put in fix 
handfuls of French barley that has been boiled tender in milk, 
butter a difh and put it in: it will take as long baking as a 
miifon-pafty. 
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To make an Apple Pudding . 

Take twelve large pippins, pare them, and take out the 
cores, put them into a fauce-pan with four or five fpoonfuls of 
water, boil them till they are foft and thick ; then beat them 
well, ftir in a pound of loaf-fugar, the juice of three lemons, 
the peel of two lemons cut thin and beat fine in a mortar, the 
yolks of eight eggs beat ; mix all well together, bake it in a 
fiaeje oven ; when it is near done, throw over a little fine fugar. 
You may bake it in a pufF-pafte, as you do the other puddings. 

To make an Apple Pudding • 

Make a good pufF-pafte, roll it out half an inch thick, pare 
your apples, and core them, enough to fill the cruft, and clofe 
it up, tie it in a doth and boil it; if a fmall pudding, two 
hours; if a large one, three or four hours ; when it is enough, 
turn it into your difh, cut a piece of the cruft out of the top, 
butter and fugar it to your palate, lay on the cruft again, and 
fend it to table hot. A pear pudding make the fame way. 
And thus you may make a damfon pudding, or any fort of 
plums, apricots, cherries, or mulberries; and are very fine. 

\ 

A baked Apple Pudding.—Excellent. 

Take eight large apples, pare and core them^ put them into 
a fauce-pan with juft water enough to cover them till%foft, then 
pour it away and beat them very fine, ftir in while hot a quarter 
of a pound of butter, Ioafrfugar to your tafte, a quarter of a 
pound of bifeuits finely grated, half a nutmeg, three large fpoon¬ 
fuls of brandy, two of rofe-water, the peel of a lemon grated ; 
■when cold, put in a quarter of a pint of cream, the yolks of fix 
eggs well beat; put pafte at the bottom of the difh. 

* To make an Italian Pudding . 

Take a pint of cream, and Dice in fome French rolls, as 
much as you think will make it thick enough, beat ten eggs 
fine, grate a nutmeg, butter the bottom of the difh, flice twelve 
pippins into it, throw fome orange-peel and fugar over, and 
half a pint of red wine, then pour your cream, bread, and eggs 
over it; firft lay a pufF-pafte at the bottom of the difh and round 
(be edges, and bake it half an hour. 

To make a Pice Pudding . 

Take a quarter of a pound of rice, put it into a fauce-pan, 
with a quart of new milk, a ftick of cinnamon, ftir it often to 
keep it from flicking to the fauce-pan ; when <it has boiled 
thick, pour it into a pan, ftir in a quarter of a pound of fr«fo 
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butter, and fugar to your palate ; grate in half a nutmeg, add 
three or four fpoonfuls of rofe-water, and ftir it all well toge¬ 
ther; when it is cold, beat up eight eggs, with half the whites, 
beat it all well together, butter a difh, pour it in and bake it* 
You may lay a puff-pafte firft all over the difh. For change, 

put in a few currants and fweetmeats, if you choofe it. 

* 

A fecond Rice Pudding . 

Get half a pound of rice, put to it three quarts of milk, ftir 
in (half a pound of fugar, grate a fmall nutmeg in, and break in 
half a pound of fre/h butter 5 butter a difh and pour it in and 
bake it; you may add a quarter of a pound of currants, for 
change. If you boil the rice and milk, and then ftir in the 
fugar, you may bake it before the fire, or in a tin oven. You 
maiy add eggs, but it will be good without. 

A third Rice Pudding . * 

Take fix ounces of the flour of rice, put it into a quart of 
milk and let it boil 'till it is pretty thick, ftirring it all the 
while; then pour it into a pan, ftir in half a pound of frefh 
butter and a quarter of a pound of fugar; when it is'cold, 
grate in a nutmeg, beat fix eggs with a fpoonful or two of fack, 
beat and ftir all well together, lay a thin puff-pafte on the bot¬ 
tom of your difh, pour it In and bake it. 

A Carolina Rice Pudding . 

Take half a pound of rice, wafh it clean, put it into a 
fauce-pan with a quart of milk, keep ftirring it till it is very 
thick ; take great care it does not burn ; then turn it into a 
pan and grate fome nutmeg into it, and two tea-fpoonfuls of 
beaten cinnamon, a little lemon-peel fhred fine, fix apples 
pared and chopped fmall ; mix all together with the yolks of 
three eggs, and fweeten to your palate ; then tie it up clofe in a 
cloth, put it into boiling water, and be fure to k^eep it boiling 
all the time ; an hour and a quarter will boil it; melt butter and 
pour over it, and throw fome fine fugar all over it: a little 
wine in the fauce will be a great addition to it. 

To boil a Cuflard Pudding . 

Take a pint of cream, out of which take two or three 
fpoonfuls and mix with a fpoonful of fine flour, fet the reft to 
boil ; when it is boiled, take it off, and ftir in the cold cream, 
and flour very well; when it is cool, beat up five yolks and 
two whites of eggs, and ftir in a little fait and fome nutmeg, 
and two or three fpoonfuls of fack; fweeten to your palate; 
butter a wooden bow), and pour it in, tie a cloth oyer it, and 
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boil it half an.hour; when it is enough,-untie the cloth, turn 
,the pudding out into your difb, and pour melted butter over it. 

' l 

7 a make a Flour Pudding . 

Take a quart of milk, beat up eight eggs,’ but four of the 
whites, mix them with a quarter of a pint of milk', and ftir into 
that four large fpoonfuls of flour, heat it well together, boil fix 
bitter almonds in two fpoonfuls of water, pour the water into 
the eggs, blanch the almonds and beat them fine in a mortar ; 
then mix them in with half a large nutmeg-and a tea- fpOodful 
of fait; then mix in the reft of the milk, flour your cloth weft, 
and boil it an hour; pour melted butter-over it, and fugar v (r# 
you like it) thrown all over. Obferve always in boiling pud¬ 
dings, that the water boils before you put them into the pof 3 
and have ready, when they are boiled, a pan of clean cold Wa- 
ter, juft give your pudding one dip in, then untie the cloth, 
and it will turn out without flicking to the cloth. 

7o make a Batter Pudding . 

Take a quart of milk, beat up fix eggs, half the whites, 
mix as above, fix fpoonfuls of flour, a tea- 7 poonful of fait, and 
one of beaten ginger ; then mix all together, boil it an hour 
and a quarter, and pour melted butter over it : you may put in 
eight eggs (if you have plenty) for charge, and half a pound 

prunes or currants. 

To make a Batter Pudding without Egg's* 

Take a quart of milk, mix fix fpoonfuls of flour with a 
little of the milk firft, a tea-fpoonful of fait, two tea-fpoonfuls 
of beaten ginger, and two of the tin&ure of faffron ; then mix 
all together, and boil it an hour. You may add fruit as you 
think proper. 

To make a grateful Pudding . 

Take a pound of fine flour, and a pound of white bread 
grated, take eight eggs, but half the whites, beat them up, and 
mix with them a pint of neyv milk, then ftir in the bread and 
flour, a pound of raifins ftoned, a pound of currants, half a 
pound of fugar, a little beaten ginger ; mix all well together, 
and either bake or boil it : It will take three quarters of an hour 
baking : put cream in inftead of milk, if you have it; it will be 
an addition to the pudding. 

To make a Bread Pudding . 

Cut off all the cruft of a penny white loaf, and flice it thin 
into a quart of milk, fet it over a chafing-difh of coals till the 
bread has foaked up all the milk* -then put in a piece of fweet 
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butter, ftir it rcmnd, let it ftand till cool ; or you may boil your 
milk and pour over your bread, and cover it up clofe, does full 
as well; then take the yolks of fix eggs, the whites of three, 
and beat them up with a little rofe-waier and nutmeg, a little 
fait and fugar, if you choofe it; mix all well together, and 
boil it one hour. 


To make a fine Bread Pudding. 

Take all the crumb of a ftale penny-loaf, cut it thift, a 
quart of cream, fee it over a flow fire till it is fealding hot, then 
let itftand till it is cold, beat up the bread and cream well to¬ 
gether, grate in fome nutmeg, take twelve bitter almonds, boil 
them in two fpoonfuis of water, pour the water to the cream 
and ftir it in with a little fait, fweeten it to your palate, blanch 
the almonds and beat them in a mortar with two fpoonfuis of 
rofe or orange- flower water till they are ofa fine pafte ; then mix 
them by degrees with the cream till they are well mixed in the 
cream, then take the yolks of eight eggs, the whites of four, 
beat them well and mix them with your cream, then mix all 
well together: a wooden diflh is bell to boil it in ; but if you 
boil it in a cloth, be fure to dip it in the hot water, and flour 
it well, tie it loofe and boil it an hour; be fure the water boils 
when you put it in, and keeps boiling all the time; when it is 
enough, turn it into your difh, melt butter and put in two or 
three fpoonfuis of white wine or fack, give it a boil and pour 
jt over your pudding ; then flrew a good deal of fine fugar all 
over .the pudding and dtfh, and fend it to table hot. New milk 
will do when you cannot get cream. You may, for change, 
put in a few currants. 

To make an ordinary Bread Pudding . 

Take two halfpenny rolls, flice them thin, cruft and all, 
pour over them a pint of new milk boiling hot, cover them 
clofe, let it ftand fome hours to foak; then beat it well with a 
little melted butter, and beat up the yolks and whites of two 
eggs, beat all well together well with a iittle fait; boil it half an 
hour; when it is done, turn it into your difh, pour melted 
butter and fugar over it. Some love a little vinegar in the 
butter. If your rolls are ftale and grated, they will do better; 
add a little ginger. You may bake it with a few currants. 

To make a baked Bread Pudding. 

Take the crumb of a penny-loaf, as much flour, the yolks 
of four eggs, and two whites, a tea-ipoonful of ginger, halt a 
.pound.of raifins ftoned, half a pound of currants clean wafhed 
and picked, a little fait; mix firft the bread and flour, ginger, 
fait, and fugar to your palate, then the eggs, and as much 
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milk as will make it like a good batter, then the fruit, butter 
the difb, pour it in, and bake it. 

To make a boiled Loaf. 

Take a penny-loaf, pour over it half a pint of milk boiling 
hot, cover it clofe, let it ftand till it has foaked up the milk, 
then tie it up in a cloth and boil it half an hour; when it 
is done, lay it in your difh, pour melted butter over it, and 
throw fugar all over ; a fpoonful of wine or rofe-water does as 
well in the butter, or juice of Seville orange. A'French man- 
chet does beft; but there are little loaves made on purpofe for 

the ufe. A French roll or oat-cake does very well boiled thus. 

( 

To make a Chef nut Pudding . 

Put a dozen and a half of chefnuts into a fkillet or fauce- 
pan of water, boil them a quarter of an hour, then blanch and 
peel them, and beat them in a marble mortar, with a little 
orange-flower or rofe-water, and fack^ till they are a fine thin 
pafte ; then beat up twelve eggs with half the whites, and mix 
them well, grate half a nutmeg, a littleffalt, mix them with 
three pints of cream and half a pound of melted butter; fweeten 
to your palate, and mix all together; put it over the fire, and 
keep ftirring it till it is thick, lay a puff-pafte all over the difh, 
pour in the mixture, and bake it: when you cannot get cream,' 
take three pints of milk, beat up the yolks of four eggs and 
ftir into the milk, fet it over the fire, ftirring it all the time till 
it is fcalding hot, then mix it in the room of the cream. 

To make a fine plain baked Pudding . 

You muft take a quart of milk and put three bay-leaves 
into it; when it has boiled a little with fine flour, make it into 
a hafty-pudding, with a little fait, pretty thick; fake it off the 
fire, and ftir in half,a pound of butter, a quarter of a pound of 
fugar, beat up twelve eggs, and half the whites, ftir all well 
together, lay a puff-pafte all over the difh, and pour in your 
fluff: half an hour will bake it. 

To make pretty little Cbeefe-Curd Puddings . 

You muft take a gallon of milk and turn it with rennet, 
then drain all the curd from the whey, put the curd intoa mor-< 
tar and beat it with half a pound of frefh butter till the butter 
and curd is well mixed ; then beat fix eggs,' half the whites, 
and firain them to the curd, two Naples bifcuits, or half a 
penny roll grated ; mix all thefe together, and fweeten to your 
palate • butter your patty-pans, and fill them with the ingre¬ 
dients ; bake them, but do not let your oven be too hot; when 
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they are done, turn them out into a difh, cut citron and can¬ 
died orange-peel into little narrow bits, about an inch long, 
and blanched almonds cut in long flips, flick them here and 
there on the tops of the puddings, juft as you fancy; pour 
melted butter with a little fack in it into the difh, and throw fine 
fugar all over the puddings and difh. They make a pretty fide- 
difh. 


To make an Apricot Pudding» 

Coddle fix large apricots very tender, break them very 
fmall, fweeten them to your tafte ; when they are cold, add fix 
eggs, only two whites, well beat; mix them all well together 
With a pint of good cream, lay a puff-pafte all over your difh, 
and pour in your ingredients ; bake it half an hour, do not let 
the oven be too hot; when it is enough, throw a little fine fugar 
all over it, and fend it to table hot. 

To make an Ipfwlch Almond Pudding . 

Steep fomewhat above three ounces of the crumb of white 
.bread fliced in a pint and a half of cream, or grate the bread 5 
then beat half a pint of blanched almonds very fine till they 
are like a pafte, with a little orange-flower water, beat up the 
yolks of eight eggs, and the whites of four: mix all well toge¬ 
ther, put in a quarter of a pound of white fugar, and ftir in a 
little melted butter, about a quarter of a pound ; put it over the 
fire, and, keep ftirring it till it is thick ; lay a fheet of puff-pafte 
at the bottom of your difh, and pour in the ingredients; half 
an hour will bake it. 


Tranfparent Pudding . 

Take eight eggs and beat them well; put them in a pan 
with half 2 pound of frefh butter, halfa pound of fine powdered 
fugar, and half a nutmeg grated ; fet it on the fire, and keep 
ftirring it till it is of the thicknefs of buttered eggs, then put it 
away to cool ; put a thin puff-pafte round the edge of your 
difh; pour in the ingredients, bake it half an hour in a mo¬ 
derate oven, and fend it up hot. 

* 

Puddings for little Difhes . 

You mud <ake a pint of cream and boil it, and flit a half¬ 
penny loaf and pour the cream hot over it, and cover it clofe 
till it is cold ; then beat it fine and grate in half a large nut¬ 
meg, a quarter of a pound of fugar, the yolks of four eggs, but 
two whites, well bear, beat it all well together : with the half of 
this fifi four little wooden difhes j colour one yellow with 
faffron, one red with cochineal, green with the juice of fpi- 
jqage, and blue with the fyruo of violets; the reft mix with 
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an ounce of fweet almonds blanched and beat fine, and fill a 
.difh: your'difhes muft be final), and tie your covers over very 
clofe with packthread ; when your pot boils put them in ; an 
hour will boil them ; when enough turn them out in a difh, 
the white one in the middle and the four coloured ones round ; 
when they are enough, melt fome frefh butter with a giafs of 
fack and pour over, and throw fugar over the difh. The 
white pudding difh muft be of a larger fize than the reft ; 
and be fure to butter your diflies well before you put them 
in, and do not fill them too full. 

I 

To make a Sweetmeat Pudding . 

Put a thin pufF-pafte all over your difh ; then have can¬ 
died #range, lemon-peel, and citron, of each an ounce, flice 
them thin,.and lay them all over the bottom of your difh ; then 
beat eight yolks of eggs and two whites, near half a pound of 
fugar, and half a pound of melted butter ; beat all well toge¬ 
ther ; when the oven is ready, pour it on your fweetmeats : 
,an hour or lefs will bake it; the oven muft not be too hot. 

To make a fine -plain Pudding . 

Get a quart of milk, put into it fix laurel-leaves, boil it, 
then take out your leaves, and ftir in as much flour as will 
make it a hafty pudding pretty thick, take it off and then ftir 
in half a pound of butter, then a quarter of a pound of fugar, 
a fmall nutmeg grated, and twelve yolks and fix whites of eggs 
well .beaten; mix all well together, butter a difh and put in 
your ftufF: a little more than half an hour, will bake it. 

To make a Rat'tjia Pudding . 

Get a quart of cream, boil it with four or five laurel- 
leaves, then take them out, and break in half a pound of Na¬ 
ples bifeuits, half a pound of butter, fome fack, nutmeg, and 
a little fait; take it off the fire, cover it up ; when it is almoft 
cold, pur in two ounces of blanched almonds beat fine, and the 
yolks of five eggs ; mix ail well together, and bake it in a mo^ 
derate oven half an hour ; ferape fugar on it as it goes into 
the oven. 


To make a Bread and Butter Pudding. 

Get a penny loaf and cut it into thin flices of bread and 
butler as you do for te^a ; butter your difh as you’cut them* lay 
flices all over the difh, then ftrevv a few currants clean w*ihcd 
and picked, then a row of bread and butter, then a few currants, 
and lo on till all your bread and butter is in; then take a pint 
of milk, beat up four eggs, a little fait, halt a nutmeg grated ; 
mix all together with fugar to your tafte; pour this over the 
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bread and bake it half an hour: a pufF pafte under, does beft. 
You m*y put in twoTpoonfuls of rofe-water. 

To make a boiled. Rice Pudding . 

Having got a quarter of a pound of the flour of rice, put 
k over the fire with a pint of milk, and keep it ftirring con- 
ftantly that it may not clod nor burn ; when it is of a good 
thicknefs take it off, and pour it into an earthen pan ; ftir in 
half a pound of butter very fmooth, and half a pint of cream or 
new milk, fweeten.to your palate, grate in'half a nutmeg and 
the outward rind of a lemon; beat up the yolks of .fix eggs 
and two whites, beat all -well together, boil it either in fmali 
china bafons or wooden bowls: when boiled turn them into 
a difh, pour melted butter over them, with a little fack, and 
throw fugar all over. 

To make a cheap Rice Pudding . 

Get a quarter of a pound of rice, and half a pound ofrai- 
fins ftoned, and tie them in a cloth ; give the rice a great deal 
of room to fvvell ; boil it two hours ; when it is enough, turn 
it into your difh, and pour melted butter and iugar over it, 
with a little nutmeg. 

To make a cheap Plain Rice Pudding . 

Get a quarter of a pound of rice, tie it m a cloth, but giver 
room for fwclliog ; boil it an h£ur, then take it up, untie it, and 
with a fpoon Air in a quarter of a pound of butter, grate fome 
nutmeg, and fweeten to your tafte ; then tie it up clofe and 
boil it another hour; then take it up, turn it into your difh 
and pour your melted butter over it. 

To make a cheap baked Rice Pudding . 

ifou muft take a quarter of a pound of rice, boil it in a 
quart of new milk, ftir it that it does not burn ; when it be¬ 
gins to be thick, take it off, let it ftand till it is a little cool, then 
ftir in well a quarter of a pound of butter, and fugar to your 
palate ; grate a fmali nutmeg, butter your difh, pour it in, and 
bake it. 

To wake a Hanover Cake or Pudding . 

« 

Take Haifa pound of almonds blanched and beat fine with 
a little rofe-water, half a pound of fine fugar pounded and lift¬ 
ed, fifteen eggs, leaving out half the whites, and the rind of a 
lemon grated very fine; put a few almonds in the mortar at a 
time, and put in by degrees ab'uuc a tea cupful of rofe-water ; 
keep throwing in the fugar 5 when you have done the almonds 
apd fugar together a little at a time till they are all ufed up, 

then 
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then put it into your pan with the eggs; beat them very well 
together : half an hour will bake it; it muft be a ligh* brown. 

To make a Tam Pudding . 

Take a middling white yam and either boil or roaft it, 
then pare offthe fkin and pound (t very fine, with three quarters 
of a pound of butter, half a pound of fugar, a little mace, cin¬ 
namon, and twelve eggs, leaving out half the whites, beat 
them with a little rofe-water ; you may put in a little citron 
cut fmall (if you like it), and bake it nicely. 

A Vermicelli Pudding. 

Boil four ounces of vermicelli in a pint of new milk till it 
is foft, with a ftick or two of cinnamon, then put in half a pint 
of thick cream, a quarter of a pound of butter, a quarter of a 
pound of fugar, and the yoiks of four beaten eggs; bake it in 
an earthen dilh without a pafte. 

A red Sago Pudding . 

Take two ounces of fago, boil it in water with a flick of 
cinnamon till it be quite foft and thick, let it ftand till quite 
cold; in the mean time grate the crumb of a halfpenny-loaf, and 
pour over it a large glafs of red wine, chop four ounces of mar¬ 
row, and half a pound of fugar, and the yolks of four beaten 
eggs, beat them all together for a quarter of an hour, lay a 
puff-pafte round your difh, and fend it to the oven ; when it 
comes back, ftick it over with blanched almonds cut the long 
way, and bits of citron cut the fame j fend it to table. 

To make a Spinage Pudding . 

Take a quarter of a peck of fpinage picked and wafhed 
clean, put it into a fauce-pan with a little fait, cover it clofe, 
and when it is broiled juft tender, throw it into a fieve to drain ; 
then chop it with a knife, beat up fix eggs, mix well with it 
half a pint of cream and a ftale roll grated fine, a little nut¬ 
meg, and a quarter of a pound of melted butter; ftir all well 
together, put it into the fauce-pan you boiled the fpinage, and 
keep ftirring it all the time till it begins to thicken ; then wet 
and flour your cloth very well, tie it up, and boil it an hour ; 
when it is enough, turn it into your dilh, pour melted butter 
over it, and the juice of a Seville orange (if you like it); as to 
fugar, you may add or let it alone, juft to your tafte : you may 
bake it; but then you fhould put in ? quarter of a pound of 
fugar. You may add bifeuit in the room of bread (if you 
like it better}. 
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To make a Quaking Pudding . 

Take a pint of good cream, fix eggs, but half the whites, 
beat them well, and mix with the cream ; grate a little nut¬ 
meg in, add a little fait, and a little rofe-water (if it be agree- 
able) ; grate in the crumb of a halfpenny-roll, or a fpoonfu! of 
flour, firft mixed with a little of the cream, or a fpoonful of the 
flour of rice (which you pleafe); butter a cloth well, and flour 
it, then put in your mixture, tie it not too clofe, and boil it half 
an hour faft: be fure the water boils before you put it in. 

To make a Cream Pudding . 

Take a quart of cream, boil it with a blade of mace and 
half a nutmeg grated, let it cool ; beat up eight eggs and three 
whites, ftrain them well, mix a fpoonful of flour with them, 
a quarter of a pound of almonds blanched and beat very fine, 
with a fpoonful of orange-flower or rofe-water, mix with the 
eggs, then by degrees mix in the cream, beat all well together, 
take a thick cloth, wet it and flour it well, pour in your fluff, 
tie it clofe, and boil it half ah hour: let the water boil all the 
time faft; when it is done, turn it into your difh, pour melted 
butter over, with a little fack, and throw fine fugar all over it. 

To make a Prune Pudding . 

Take a quart of milk, beat fix eggs, half the whites, witk 
half a pint of the miik, and four fpoonfuls of flour, a little fait, 
and two fpoonfuls of beaten ginger ; then by degrees mix in all 
the milk and a pound-of prunes, tie it in a cloth, boil it an 
hour, melt butter and pour over it. Damfons eaf well done 
this way in the room of prunes. N 

To make a Spoonful Pudding . 

Take a fpoonful of flour, a fpoonful of cream or milk, an 
egg, a little nutmeg, ginger, and fait; mix all together, and 
boil it in a little wooden difh half an hour. You may add a few 
currants. 


To make a Lemon Tower or Pudding . 

Grate the outward rind of three lemons; take three 
quarters of a pound of fugar, and the fame of butter, the yolks 
of eight eggs, beat them in a marble mortar at leaft an hour, 
then lay a thin rich cruft in the bottom of the difh you bake ic 
in, as you may fomething alfoover it: three quarters of an hour 
will bake it. Make an orange pudding the fame way, but pare 
the rinds, and boil them firft in fevera! waters till the bitter- 
nefs is boiled out. 

r* 
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To make Teajl Dumplings, 

First cn^ke a light dough as for bread, with flour, water, 
fait, and ye^lf, cover with a cloth, and fet it before the fire for 
half an hour ; then have a fauce-pan of water on the fire, and 
when it b'-iis take the dough and make it into little round 
balls, as big as a large hen’s egg ; then flat them with your 
hand and put them into the boiling water ; a few minutes boils 
them ; take great care they do not fall to the bottom of the 
pot or fauce-pan, for then they will be heavy ; and be fure to 
keep the water boiling all the time: when they are enough 
take them up (which they will be in ten minutes or lefs), lay 
them in your difh, and have melted butter in a cup. As good 
a way as any to fave trouble, is to fend to the baker’s for half 
a quartern of dough (which will make a great many), and then 
you have only the trouble of boiling it. 

To make Norfolk Dumplings, 

Mix a good thick batter, as for pancakes; take half a pint 
of milk, two eggs, a little fait, and make it into a batter with 
flour; have ready a clean fauce-pan of water boiling, into 
which drop this batter : be fure the water boils faff and two 
or three minutes will boil them ; then throw them into a fieve 
to drain the water away ; then turn them into a difh, and ftir a 
lump of frefh butter into them ; eat them hot, and they are very 

To make Hard Dumplings, 

Mix flour and water with a little fait, like a pafle, roll them 
in balls as big as a turkies egg, roll them in a little flour have 
the water boiling, throw them in the water, and half an hour 
will boil them : they are belt boiled with a good piece of beef. 
You may add for change a few currants; have melted but¬ 
ter in a cup. 



Another TVay to make Hard Dumplings, 

Rub into your flour firft a good piece of butter, then make 
it like a cruft for a pie ; make them up, and boil them as 
above. 

To make Apple Dumplings, 

Make a good puff-pafle, pare fome large apples, cut them 
in quarters, and take out the cores very nicely ; take a piece 
of cruft, and roll it round enough for one apple ; if they are 
big, they will not look pretty ; fo roll the cruft round each 
apple and make them round like a ball, with a little flour in 
your hand ; have a pot of water boiling, take a clean cloth, dip 
it in the water and ihake flour over it; tie'each dumpling 
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by itfelf, and put them in the water boiling, which keep boil, 
ing all the time ; and if your cruft is light and good, and the 
apples not too large, half an hour will boil them ; but if the 
apples be large, they will take an hour’s boiling ; when they 
are enough, take them up and lay them in a difh; throw fine 
fugar all over them, and fe.nd 'them to table ; have good freftl 
butter melted in a cup, and fine beaten fugar in a faucer. 

Another TVay to make Apple Dumplings, 

Make a good pufF pafte cruft, roll it out a Mule thicker than 
a crown-piece, pare fome large apples and core them with an 
apple-fcoop ; fill the hole with beaten cinnamon, coarfe or fine 
fugar, and lemon-peel fhred fine, and roll every apple in a piece 
of this pafte, tie them clofe in a cloth feparate, boil them an 
hour, cut a little piece of the top off, pour in fome melted but¬ 
ter, and lay on your piece of cruft again ; lay them in a difh, 
and throw fine fugar &I1 over. 

To make Rafpberry Dumplings . 

Make a good cold pafte, roll it a quarter of an inch thick, 
and. fpread over it rafpberry-jam to your own liking, roll it up 
and boil it in a cloth one hour at leaft ; take it up.and cut it in 
in five flices, and lay one in the middle and the other four round 
it ; pour a little good melted butter in the difh, and grate fine 
fugar round the edge of the difh. It is proper for a corner or 
fide for dinner. 

Citron Puddings. 

Take half a pint of cream, mix in it a fpoonful of fine flour, 
two ounces of fugar, a little grated nutmeg, and the yolks of 
three eggs beat well, put it in tea cups, and ftick two ounces 
of citron cut very-thin it it; bake them in a quick oven, and 
turn them out on a difh. 

To make a Che efe-Curd Florendine. 

Take two pounds of cheefe-curd, break it all to pieces with 
your hand, a pound of blanched almonds finely pounded, with 
a little rofe-water, half a pound of currants clean wafhed and 
picked, a little fugar to your palate, fome ftewed fpinage cut 
fmall $ mix all well together, lay a puff-pafte in a difh, put in 
your ingredients, cover it with a thin cruft rolled and laid 
acrofs, and bake it in a moderate oven half an hour; as to the 
top-cruft lay it in what fhape you pleafe,'Cither rolled or marked 
with an* iron on purpofe. 

yf 

A Florendine of Oranges or Apples. 

GeT half a dozen of Seville oranges,, fave the juice, take 
tut the pulp, lay them in water twenty-four hours, Ihift them 

£ three 



J S 8 the art of cookery 

three or four times, then boil them in three or four waters, then 
drain them hom the water, put them in a pound of fugar, and 
their juice, boil them to a fyrup, take great care they do not 
flick to the pan you do them in, and fet them by for ule ; when 
you ufe them lay a puff-pafte all over the difli, boil ten pippins, 
pared, quartered, and cored, in a little water and fugar, and 
ilice two of the oranges and mix with, the pippins in the difh ; 
bake it in a flow oven with a cruft as above : or juft bake the 
cruft, and lay in the ingredients. 

To make an Artichoke Pie. 

Boil twelve artichokes, take off all the leaves.and chokes, 
take the bottoms clear from the ftalk, make a good puff-pafte 
cruft, 'and lay a quarter of a pound of good frefty butter all over 
the bottom of your pie; then lay a row of artichokes, ftrew a 
little pepper, fait, and beaten mace over them ; then another 
row, and ftrew the reft of your fpice over them ; put in a quar¬ 
ter of a pound more of butter in little bits, take half an ounce 
of trufHes and morels, boil them in a quarter of a pint of wa¬ 
ter, pour the water into the pie, cut the truffles and morels 
very fmall, throw all over the pie ; then have ready twelve eggs 
boiled hard, take only the hard yolks, lay them all over the 
pie, pour in a gill of white wine, cover your pie, and bake it, 
when the cruft is done, the pie is enough : four large blades 
of mace and twelve pepper*corns well beat will do, with 
a tea-fpoonful of fait. 

To make a fiveet Egg Pie. 

Make a good cruft, cover your difli with it, then have rea¬ 
dy twelve eggs boiled hard, cut them in flices and lay them in 
your pie, throw half a pound of currants clean wafhed and pick¬ 
ed all over^the eggs, then beat up four eggs well mixed with 
half a pint of white 1 wine, grate in a fmall nuimeg, and make 
it pretty fweet with fugar. You are to mind to lay a quar¬ 
ter of a pound of butter between the eggs, then pour in your 
wine and eggs and cover your pie j bake it half an hour, 
or till the cruft is done. 

To make a Potatoe Pie . 

Boil three pounds of potatoes, peel them, make a good 
cruft and lay in your difh ; lay at the bottom half a pound of 
butter, then lay in your potatoes, throw all over them firft three 
tea-fpoonfuls of fait and a fmall nutmeg grated, next fix eggs 
boiled hard and chopped fine, then a tea-fpoonful of pepper and 
half a pint of white wine ; cover your pie, and bake ir half an 
hour, or till the cruft is enough. 


Te 
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To make an Onion Pie • 

Wash and pare Tome potatoes and cut them in flices, peel 
Tome onions, cut them in flices, .pare Come apples and flics them, 
make a good cruft, cover vour difh, lay a quarter of a pound 
of butter all over, cake a quarter of an ounce of mace beat fine, 
a nutmeg grated, a tea-fpoonful of beaten pepper, three tea- 
fpoonfuls of fait ; mix all together, ftrew fome over the butter, 
lay a layer of potatoes, a layer of onions, a layer of apples, and 
a layer of eggs, and fo on till you have filled your pie, ftrew- 
ing a little of the feafoning between each layer, and a ’quarter 
of a pound of butter in bits, and fix fpoonfuls of water ; clofe 
your pie, and bake it an hour and a half. A pound of potatoes, 
a pound of onions, a pound of apples, and twelve eggs 
will do. 

To make an Orangeado Pie, 

Make a good cruft, lay it over your di(h, take two oranges,' 
boil them with two lemons till tender, in four or five quarts of 
water ; in the daft water (of which there muft be about a pint), 
add a pound of loaf fugar, boil it, take them out and flice them’ 
into your pie j then pare twelve pippins, core them, and giv^ 
them one boil in the fyrup ; lay them all over the orange and 
lemon, pour in the fyrup, and pour on them fome orangeado • 
fyrup - t cover your pie, and bake it in a flow oven half an 
hour. 

To make a Vegetable Pie • 

Take cauliflowers broken into neat pieces, white cabbage 
cut into fmall quantities, a few heads of celery neatly cut, a few 
fmall onions and potatoes peeled, and fome endive (if white 
and not bitter); boil thefe Separately in milk and water, drain 
and keep them hot; raife the walls of your pie ; fill it with 
fomething to fupport it, and lay on the lid, bake it fufficiently 
to ftand, but not quite enough ; take off* the lid, lay in the vege-* 
tables neatly in rows thus—a row of cauliflower, a row of 
•nions, &c. add Cayenne, fair, and beaten mace as you go on, 
then put on your lid again ; bake your pie half an hour more, 
take care not to burn it; have ready good fricaflee fauce, take 
off the lid, pour over it the fauce, and ferve it up without the 
lid. 

To make a Skirret Pie • 

Take your fkirrets and boil them tender, peel them, flice 
them, fill your pie, and take to half a pint of cream the yolk of 
an egg, oeat fine with a little nutmeg, a little beaten mace, and 
a little fait ; beat all together well, with a quarter of a pound of 
fitfh butter melted, then pour in as much as your difti will 

S 2 hold 
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hold, put on the top-cruft and bake it half an hour. You may 
put in fome hard yolks of eggs ; if you cannot get cream, put 
in milk, but cream is beft: about two pounds of the root 
will do. 

To make an Apple Pie . 

Make a good puff-pafte cruft, lay fome round the fides of 
the difh, pare and quarter your apples and take out the cores, 
lay a row of apples thick, throw in half the fugar you defign 
for your pie, mince a little lemon-peel fine, throw over, and 
fqueeze a little lemon over them, then a few cloves, here and 
there one, then the reft of your apples and the reft of your fugar; 
you muft fweeten to your palate, and fqueeze a little more le¬ 
mon ; boil the peeling of the apples and the cores in fome fair 
water with a blade of mace, till it is very good j ftrain it, and 
boil the fyrup with a little fugar till there is but very little and 
good, pour it into your pie, put on your upper cruft and bake 
it. You may put in a little quince or marmalade (if you 
pleafe). 

Thus make a pear pie, but do not put in any quince. You 
may butter them when they come out of the oven : or beat up 
the yolks of two eggs and half a pint of cream with a little nut- 
meg, fweetened with fugar; put it over a flow fire and keep 
ftirring it till it juft boils up, take off the lid and pour in the 
cream; cut the cruft in little three-corner pieces, flick about 
the pie, and fend it to table cold. 

Green Codling Pie . 

Take forne-green codlings and put them in a dean pan with 
fprihg-watcr; lay vine or cabbage leaves over thtm, and wrap 
a cloth over and round the pan to keep ih the fleam ; as foon 
as you think they are foft take the fkins ofl^ put them in the 
fame water with the leaves over them, hang them a good 
diftance from the fire to green; and as foon as you fee them of 
a fine green, take them out of the water and put them in a deep 
difh, and fweeten them with fu.gar, and ftrew a little lemon* 
peel fhred fine over, put a lid of puff-pafte over them and bake 
it; when it is' baked, cut the lid off, and cut it into three- 
corner pieces and put thtm round your pie, with one corner 
uppermoft ; le* it ftand till it is cold, and then make the fol¬ 
lowing cream ; boil a pint of cream or milk, beat up the yolks 
of four eggs, fweeten it with fine fugar, mix all well together 
and put it over the fire till it is thick and fmooth ; but be fure 
you do not let it boil, for that will curdle it, and put ;it over 
your codlings ; or you may put clouted cream (if you like it 
beft) and fend it to table cold, 

n 
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To make a Cherry Pie . 

Make a good cruft, lay a little round the Tides of your difh, 
throw fugar at the bottom, and lay in your fruit and fugar at 
top. A few red currants do well with them ; put on your lid, 
and bake in a flack oven. 

Make a plum pie the Tame way, and a goofeberry pie. If 
you would have it red, let it ftand a good while in the oven 
after the bread is drawn. A cuftard is very good with the 
goofeberry pie. 

To make a Salt Fiji) Pie. 

Get a.fide of fait fifh, lay it in water all night, next morn¬ 
ing put it over the fire in a pan of water till it is tender, drain it 
and lay it on the drefler, take off all the fkin, and pick the meat 
clean from the bones, mince it fmall, then take the crumb of 
two French rolls cut iri flices, and boil it up with a quart of 
new milk, break your bread very fine with a fpoon, put to it 
your minced fait fifh, a pound of melted butter, two fpoonfuls 
of minced parfley, half a nutmeg grated, a little beaten pepper, 
and three tea-fpoonfuls of muftard ; mix all well together, 
make a good cruft and lay all over your difh, and cover it 
up : bake it an hour. 

To make a Carp Pie. 

Take a large carp, fcale, wafb, and gut it clean j take an 
eel, boil it juft a little tender, pick off all the meat, and mince 
it fine with an equal quantity of crumbs of bread, a few fweet 
herbs, a lemon-peel cut fine, a little pepper, fait, and grated 
nutmeg, an anchovy, half a pint of oyfters parboiled and chop¬ 
ped fine, the yolks of three hard eggs cut fmall, roll it up with 
a quarter of a pound of butter, and fill the belly of the carp ; 
make a good cruft, cover the difh, and lay in your carp j fave 
the liquor you'boil your eel in, put in the eel bones, boil them 
with a little mace, whole pr-pper, an onion, fome fweet herbs, 
and an anchovy ; boil it till there is about half a pint, (train it, 
add to it a quarter of a pint of white wine, and a lump of butter 
as big as a*hcn’s egg, mixed in a very little flour ; boil it up, 
and pour into your pie ; put on the lid, and bake it an hour in 
a quick oven. If there be any force-rneat left after filling the 
belly, make balls of it, and put into the pie j if you have not 
liquor enough, boil a few fmali eels to make enough to fill 
your difh. 


To make a Soal Pie . 

Make a good cruft, cover your difh, boil two pounds of 
cels tender, pick all the ftefh clean from the bones ; throw the 
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bones into the liquor you boil the eels in, with a little mace 
and fair, til! it is very good, and. about a quarter of a pint, then 
ftraio it; in the mean time cut the (hell of your eel fine, with a 
little lemon-peel flued fine, a little fait, pepper, and nutmeg, 
a few crumbs of bread, chopped parfley, and an anchovy ; melt 
a quarter of a pound of butter and mix with it, then lay it in 
the difh, cut the fiefh off a pair of large,foals, or three pair of 
very fmall ones, clean from the bones and fins, lay it on the 
force-meat, and pour in the broth of the eels you boiled ; put 
the lid of the pie on, and bake it. You fhould boil the bones of 
the foals with the eel bones, to make it good ; if you boil the 
foal bones with one or two little eels, without the force-meat, 
your pie will be very good., And thus you may do a 
turbot. 

To make an Eel Pie . 

& 

Make a good cruft; clean, gut, and wafh your eels very 
well, then cut them in pieces half as long as your finger ; fea- 
fob them with pepper, fait, and a little beaten mace to your 
palate, either high or low ; fill your difh with eels, and put as 
much water as the difh will hold; put on your cover, and 
bake them well. 


To make a Flounder Pie . 

Gut fome Rounders, wafh them clean, dry them in'* cloth, 
juft boil them, cut off the meat clean from the bones, lay a 
good cruft over the difh, and lay a little frefh butter at the bot¬ 
tom, and on that the fifh ; feafon with pepper and fait to your 
mind ; boil the bones in the water your fifh was boiled in, 
with a little bit of horfe-radifh, a little parfley, a very little bit 
of lemon-peel, and a cruft of bread ; boil it till there is juft 
enough of liquor for the pi,e, then ftrain it, and put it into your 
pic; put on the top-cruft, and bake it. 

To make a Herring Pie - 

Scale, gut, and wafh them very clean, cutoff the heads, 
fins, and tails; make a good cruft, cover your difh, then fea¬ 
fon your herrings with beaten mace, pepper, and fait; put a 
little butter in the bottom of your difh, then a row of herrings, 
pare fome apples and cut them in thin flices all over, then peel 
fome onions and cut them in flices all over thick, lay a lit¬ 
tle butter on the top, put in a little water, lay on the lid, 
and bake it well. 


To make a Salmon Pie . 

Make a good cruft, cleanfe a piece of falmon well, feafon 
it with Ult, mace, and nutmeg, lay a piece of butter at the 

bottom 
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bottom of the difh, and lay your falmon in ; melt butter accor¬ 
ding to your pie ; take a lobfter, boil it, pick out ail the flefh, 
chop it fmall, bruife the body, mix it well with the butter, 
which muft be very good; pour it over your falmon, put on 
the lid, and bake it well. 

To make a Lobjler Pie . 

Take two or three lobfters and boil them ; take the meat 
out of the tails whole, cut them in four pieces, longways ; 
take out the fpawn and the meat of the claws, beat it well in 
a mortar; feafon it with pepper, fair, two fpoonfuls of vine¬ 
gar, and a little anchovy liquor ; melt half a pound of frefll 
butter, ftir all together with the crumbs of a halfpenny roll 
rubbed through a fine cullender, and the yolks of two eggs ; 
put a fine puff-pafte over your difh, lay in your tails, and the 
reft of the meat over them; put on your cover, and bake 
it in a flow oven. 


t To 'make a Mufcle Pie, 

Make a good cruft, lay it all over the difh, wafli your mufcles 
clean in feveral waters, then put them in a deep ftew-pan, co¬ 
ver them and let them flew till they are open, pick them out, 
and fee there be no crabs under the tongue ; put them in a 
fauce-pan with two or fthree blades of mace, ftrain liquor juft 
enough to cover them, a good piece of butter, and a few crumbs 
of bread ; ftew them a few minutes, fill your pie, put on the 
lid, and bake it half an hour. So you make an oyfter pie ; al¬ 
ways let your fifh be cold before you put on the lid, or it will 
fpoil the cruft. 


To make Lent Mince-Pies* 

Six eggs boiled hard and chopped fine, twelve pippins pared 
and chopped fmall, a pound of raiftns of the fun ftoned and 
chopped fine, a pound of currants waflied, picked, and rubbed 
dean, a large fpoonful of fugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an 
ounce of mace and cloves and a*little nutmeg beat fine ; mix 
afl togethei with a gill of brandy and a gill of lack; make your 
cruft good, and bake it in a flack oven : when you make your 
pie, fqueeze in the juice of a Seville orange. 

Fijh Pajiies the Italian Way, 

Take fome flour and knead it with oil; take a flice of fal¬ 
mon, feafon it with pepper and fait, and dip into fweet oil ; 
chop an onion and parfley fine and ftrew over it; lay it in the 
pafte, anti double it up in the fhape of a flice of falmon ; take 
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* piece of white paper, oil it and lay under the pafty, and baled 
it : it is befT cold, and will keep a month. 

Mackarel done the fame way, head and tail together folded 
in a pally, eats fine. 

To roaft a Pound of Putter, 

v 

Lay it in fait and water two or three hours, then fpit it and 
rub it all over with crumbs of bread, wjrh a little grated nut¬ 
meg, lay it to the fife, and, as it roafts, bade it with the yolks 
of two eggs and then with crumbs of bread-all the time it i* 
roafling; but have ready a pint of oyfters dewed in their own 
liquor, and lay in the difh under the butter; when the bread 
has foaked up all the butter, brown the outfide, and jay it on 
your oyfters. Your fire muft be very flow. 


CHAP. XV. 


DIRECTIONS for the SICK. 


[I do not pretend to meddle here in the Phyfical Way; but \ 
few Directions for the Cook, or Nurfe, i prefume, will not 
be improper, to make fuch a Diet, &c. -as the DoCior (hall 
order.J 

To make Mutton Broth, 


♦"pAKE a pound of loin of mutton, take 1 off the fat, put to 
* it one qum of water, let ir boil and fkim it well; then put 
in a good piece of upper cruft of bread, and one large blade of 
mace; cover it clofc and let it boil ftowiy an hour ; do not 
ftir it, but pour the broth clear off; feafon it with a little fait, 
and the mutton will be fit to eat. If you boil turnips, do not 
boil them in the broth, but by themfelves in another fauce-pan. 


To boll a Scrag of Veal . 

Set on the ferag in a clean fauce-pan; to each pound of 
veal put a quart of water, fkim it very clean, then p*U in a good 
piece of upper-cruft, a blade of mace to each pound, and a lit¬ 
tle paifley tied with a thread ; cover it clofe; then let it boil 
very foftly two hours, and both broth and meat will be fit 
to eat. 


To make Beef or Mutton Broth for very weak People , who take 

but little NouriJhment . 

Take a pound of beef or mutton, or both together; to a 
pound put two quarts of water, firft fkin the meat and take off 

th$ 
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the fat; then cut it into little pieces, and boil it till it comes to 
a quarter of a pint; feafon it with a very little corn of fait, 
fkim off all the fat, and give a fpoonfu! of this broth at a time ; 
to very weak people half a fpoonful is enough ; to fome a tea- 
fpo>nful a>. a time; and to others a tea-cupful; there is greater 
nourifhmcnt from this than any thing elfe. 

* 

To make Beef-Drink, which is ordered for iveak People • 

Take a pound of lean beef, then take off all the fat and 
fkin, cut it into pieces, put it into a gallon of water with the 
under-cruft of a penny loaf, and a very little fait ; let it boil 
till it comes to two quarts, then ftrain it off; and it is a very 
hearty drink. 

‘To make Beef Tea, 

Take a pound of Jean beef and cut it very fine, pour a pint 
of boiling water over it and put it on the fire to raife the feum ; 
fkim it clean, ftrain it off artd let it fettle f pour it clear from 
the fettling, and then it is fit for ufe. 

To make Pork Broth . 

Take two pounds of young pork, then take off the fkin 
and fat, boil it in a gallon of water with a turnip, and a very 
little corn of fait; let it boil till it comes to two quarts, ftrain 
it off and Jet it ftand till cold ; take off the fat, then leave the 
fettling at the bottom of the pan, and drink Haifa pint in the 
morning fafting, an hour before breakfaft ; and noon, if the 
ftomacn will bear it. 


To boil a Chicken. 

* 

Let your fauce-pan be very clean and nice; when the water 
boils put in your chicken, which muft be very nicely picked 
and clean, and laid in cold water 2 quarter of an hour before it 
is boiled ; then take it out of the water boiling, and lay it in at 
pewter difh ; fave all the liquor that runs from it in the difh ; 
cut up your chicken all in joints in the difh ; then bruife the 
liver every fine, add a .little boijed patfley chopped fine, a very 
little fait, and a little grated nutmeg ; mix it all well together 
with two fpoonfuls of the liquor of the fowl, and pour it into 
the difh with the reft of the liquor in the difh ; if there is not 
liquor enough, take two or three fpoonfuls of the liquor it was 
boiled in, clap another difh over it ; then fet it over a chafing-, 
difh of hot coals five or fix minutes, and carry it to table hot 
with the cover on. This is better than butter, and lighter for 
the ftomach, though fome cboofe it only with the liquor, and 
no parfley nor liver, and that is according to different palates : 
if it is for a very weak perfon, take off the fkin of the chicken 

before 
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before you fet it on the chafing dift, If you roaft it., make 
nothing but bread-fauce, and that is lighter than any fauce you 
can make for a weak ftomach. 

Thus you may drefs a rabbit, only bruife but a little piece of 
the liver. 

To boil Pigeons , 

Let your pigeons be cleaned, wafted, drawn, and fkinned ; 
boil them in milk and water ten minutes, and pour over them 
fauce made thus : take the livers parboiled and bruife them fine, 
with as much parfley boiled and chopped fine ; melt fome butter, 
mix a little with the liver and parfley firft, then mix all toge^ 
ther, and pour over the pigeons. 

To boil a Partridge , or any other Wild Fowl 

When your water boils put in your partridge, let it boil 
ten minutes ; then take it up into a pewter plate, and cut it in 
two, laying the infides next,the plate, and have ready fome 
bread-fauce made tftus : take the crumb of a halfpenny roll, or 
thereabouts, and boil it in half a pint of water, with a blade of 
mace ; let it boil two or three minutes, pour away mod of the 
water ; then beat it up with a little piece of nice butter, a little 
fah, and pour it over your partridge ; clap a cover over it, then 
fet it over a chafing-difh of coals' four or five minutes, and fend 
it away hot, covered clofe. 

Thus you may drefs any fort of wild fowl, only boiling it 
more or lefs according to the bignefs. Ducks, take off the 
fkins before you pour the bread-fauce over them 5 and if you 
roaft them, lay bread-fauce under them : it is lighter than gravy 
for weak ftomachs. 

To boil a Plaice or Flounder . 

Let your water boil,' throw fome fait in ; then put in your 
fifh ; boil,it til! you think it is enough, and take it out of the 
water in a flice to drain ; take two fpoonfuls of the liquor, with 
a little fait, a little grated nutmeg,} then beat up the yolk of an 
egg very well with the liquor, and ftir in the egg ; beat it well 
together, with a knife carefuljy flice away all the little bones 
round the fifh, pour the fauce over it 9 then fet it over a chafing- 
difh of coals for a minute, and fend it hot away: or in the 
room of ibis fauce, add melted butter in a cup. 

To mince Veal or Chicken for the Sick) or weak People . 

Mince a chicken, or fome veal, very fine, take off the (kin j 
juft boil as much water as will moiften it, and no more, with a 
very little fait, grate a very little nutmeg ; then throw a little 
Sour over it, and when the water boils put in the meat; keep 

fhaking 
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Shaking it about over the fire a minute : then have ready two 
or three very thin fippets, toailcd nice and biown, laid in the 
plate, and pour the mince-meat over it. 

To pull a Chicken for the Sick. 

You muft take as much' cold chicken as you think proper, 
take off the fkin, and pull the meat into little bits as thick as a 
quill ; then take the bones, boil them with a little fait till they 
are good, ftrain it, then take a fpoonful of the liquor, a fpoon- 
ful of milk, a little bit of butter as big as a large nutmeg 
rolled in flour, a little chopped parfley as much as will lie on 
a fixpence, and a little fait* if wanted, (this will be enough for 
half a fmall chicken,) put all together into the fauce-pan, then 
keep fluking it till it is thick, and pour it into a hot plate. 

To make Chicken Broth . 

You muft take an old cock, or large fowl, flay it, then Dick 
off all the fat, and break it all to pieces with a rolling-pin 
put it into two quarts of water with a good cruft of bread and 
a blade of mace, let it boil foftly till it is as good as you would 
have it ; if you do it as it fhould be done, it will take fiv; or 
fix hours doing ; pour it off, then put a quart more o t boiling 
water, cover it clofe, let it boil foftly till it is good, and ftrain 
it off; feafon with a very little fait. When you boil a chicken,- 
fave the liquor ; and when the meat is eat, take the bones, then 
break them, and put to the liquor you boiled the chicken in, 
with a blade of mace, and a cruft of bread, let it boil till it is 
good, and ftrain it off* 1 

To make Chicken Water, 

Take a cock or large fowl, flay it, then bruife it with z 
hammer and put it into 2 gallon of water with a cruft of bread, 
let it boil half away, and ftrain it off. 

To make White Caudle . 

You muft take two quarts of water, mix in four fpoonfuls 
of oatmeal, a blade or two of mace, a piece of lemon-peel, let 
it boil,'and keep ftirring it often : let it boil about a quarter of 
an hour, and take care it does not boil over; then ftrain it 
through a coarfe fieve: .when you ufe it, fweeten it to your 
palate, grate in a little nutmeg, and what wine is proper; and 
if it is not for a Tick perfon, fqueeze in the juice of a lemon- 

To make Brown Caudle . 

Bon. the gruel as above, with fix fpoonfuls of oatmeal, and 
ftrain it; then add a quart of good ale, not bitter; boil it, then 

fweeten 
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fweeten it to your palate, and add half a pint of white wine : 
when you do not put in white wine, let it be half ale. 

To make IVater-GrueL 

You muft take a pint of water and a large fpoonful of oat¬ 
meal ; then ftir it together and let it boil Up three or four 
times, ftirring it often ; do not let it boil over 5 then ftrain it 
through a fieve, fait it to your palate, put in a good piece of 
frefh butter, brew it with a fpoon till the butter is ail melted, 
then it will be fine and fmooth, and very good; fome love 
a little pepper in it. 

To make Pan a do* 

You muft take a quart of water in a nice clean fauce-pan, a 
blade of mace, a large piece of crumb of bread ; let it boil two 
minutes ; then take out the bread and bruife it in a bafon very 
fine ; mix as much water as will make it as thick as you would 
have it ; the reft pour away, and fweeten it to your palate ; put 
in a piece of butter as big as a walnut; do not put in any wine, 
it fpoils it ; you may grate in.a little nutmeg. This is hearty 
and good diet for fick people. 

To boil Sago, 

Put a large fpoonftil of fago into three quarters of a pint of 
water, ftir it, and boil it foftly till it is as thick as-you would 
have it; then put in wine and fugar, with a little nutmeg to 
your palate. 

To boil Salop, * 

b 

It is a hard ftone ground to powder, and generally fold for 
one {hilling an ounce : take a large tea-fpoonful of the powder 
and put it into a pint of boiling water, keep ftirring it till it is 
like a fine jelly 3 then put in wine and fugar to yo‘ur palate, 
and jemon, if it will agree, 

l 

To make Jftnglafs Jelly, 

Take a quart of water, one ounce of ifinglafs,. half ah 
ounce of cloves; boil them to a pint, then ftrain it upon a 
pound of loaf fug2r, and when cold fweeten your tea with it : 
you may make the jelly as above, and leave out the cloves; 
fweeten to your palate, and add a little wine. All other jellies 
you have in another Chapter, 

To make the P eft oral Drink, 

Take a gallon of water and Haifa pound of pearl-barley, 
b6il it with a quarter of a pound of figs fplit, a pennyworth of 
liquorice fliceu to pieces, a qtiarter of 3 pouncl of raifms of the 

5 fun 
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fun ftoned ; boil all together till half is wafted, then ftrain it 
off. This is ordered in the meafies, and feveral other diforders, 
for a drink. 

To make Butt end. Water , or what the Germans call Egg-Soup^ 

who are very fond of it for Supper . You have it in the Chapter 

for Lent, 

Takf. a pint of water, beat up the yolk of an egg with the 
water, put in a piece of butter as big as a fmall walnut, two or” 
three knobs of fugar,' and keep ftirring it all the time it is on 
the fire ; when it begins to boil, bruife it between the fauce- 
pan and a mug till it is fmooth and has a great froth ; then it 
is fit to drink. This is ordered in a cold, or where eggs will 
agree with the ftomach. 

To make Seed Wetter, 

Take a fpoonful of coriander-feed, half a fpoonful of cara¬ 
way-feed, bruiled and boiled in a pint of water; then ftrain.it, 
and bruife it with the yolk of an egg : mix it with fack and 
double-refined fugar, according to your palate. 

To make Bread-Soup for the Sick . 

Take a quart of water, fet it on the fire in a clean fauce* 
pan, and as much dry cruft of bread cut to,pieces as the top of 
a penny loaf (the drier the better} a bit of butter as big as a Wal¬ 
nut ; let it boil, then beat it with a fpoon, and keep boiling it 
till the bread and W 3 ter is well mixed ; then feafon it with a 
very little fait, and it is a pretty thing for a weak 'ftomach* 

To make artificial Affes Milk, 

Take two ounces of pearl-barley, two large fpoonfuls of 
bartfhorn-fh&vings, one ounce of eringo-root, one ounce of 
China-root, one ounce of preferved ginger, eighteen fnails 
bruifed with the fhells, to be boiled in three quarts of water till 
it comes to three pints, then boil a pint of new milk, mix it 
with the reft, and put in two ounces of balfam of' Tolu. Take 
half a pint in the morning, and half a pint at night. 

Cows Milk , next to Affes Milk , done thus ♦ 

Take a quart of milk, fet it in a pan 6ver night, the next 
morning take off all the cream, then boil it and fet it in the 
pan again till night; then fkim it again, boil it, fet it in the 
pan again, and the next morning fkim'it, warm it blood warm, 
and drink it as you do affes milk : it is very near as good, and 
with fome confumptive people it is better. 
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To make a good Drink. 

Boil a quart of milk and a quart of water, with the top cruft 
of a penny loaf, and one blade of mace, a quarter of an hour 
very foftly, then pour it off, and when you drink it let it be 
warm. 

To make Barley-Water, 

But a quarterof a pound of pearl-barley into two quarts of 
water, let it boil, fkim it very clean, boil half away, and ftrain 
it off; fweeten to your palate, but not too fweet, and put in 
two fpoonfuls of white wine; drink it lukewarm. 

To make Sage-Tea. 

Tafce a little fage, a little baum, put it into a pan, ice a 
lemon, peel and all, a few knobs of fugar, one glafs of white 
wine, pour on thefe two or three quarts of boiling water, cover 
it, and drink when thirfty ; when you think it ftrong enough of 
the herbs, take them out, otherwife it will make it bitter. 

To make it for a Child . 

A little fage, baum, rue, mint, and penny-royal, pour 
boiling w^ier on, and fweeten to your palate. Syrup of cloves, 
&c. and black cherry-water, you have in the Chapter of Pre- 
ferves. 

Liquor for a Child that has the Thrujh. 

Take half a pint of fpring- water, a knob of double-refined 
fugar, a very little bit of alum, beat it well together with the 
yolk of an egg, then beat it in a large fpoonful of the juice of 
fage ; tie a rag to the end of a ftick, dip it in this liquor, and 
often clean the mouth. Give the child over night one drop of 
laudanum, and the next day proper phyfic, wafhing the mouth 
often with the liquor. 

To boil Comfrey- Roots. 

Take a pound of comfrey-roots, fcrape them clean, cut 
them into little pieces, and put them into three pints of water. 
Jet them boil till there is about a pint, then ftrain it, and when 
it is cold put it into a fauce-pan ; if there is any fettling at the 
bottom, throw it away ; mix it with fugar to your palate, add 
half a pint of mountain wine and the juice of a lemon, let it 
boil, then pour it into a clean earthen pot, and fet it by for 
ufe. Some boil it with milk, and it is very good where it will 
agree, and is reckoned a very great ftrengthener. 

To make the Knuckle Broth. 

Take twelve fhank-ends of a leg of mutton, break them 
well and foak them m cold fpring-water for an hour, then take 

a final! 
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& fmall brufli and fcour them clean with warm water and Talc, 
then put them into two quarts of fpring-water and let them 
fimmer till reduced to one quart ; when they have been on one 
hour, put in one ounce of hartftiorn-fhavings and the bottom of 
a halfpenny roll 5 be careful to take the fcum off as it rifes ; 
when done, ftrain it off, and if any fat remains, take it off with 
a knife when cold ; drink a quarter of a pint, warm when you 
go to bed, and one hour before you rife: it is a certain reftor- 
ative at the beginning of a decline, or >when any weaknefs is 
the complaint. 

N. B. If it is made right, it is the colour of calPs foot jelly, 
and is ftrong enough to bear’ a fpoon upright. [From the 
College of Phyficians, London.] 

A Medicine for a Diforder in the Bowels . 

Take an ounce of beef-fuet, half a pint of milk, and half a 
pint of water, mix together with a table-fpoonful of wheat- 
flour, put it over the fire ten minutes, and keep it ftirring all 
the time; and take a coffee-cupful two or three times a day. 


CHAP. XVI. 

For CAPTAINS of S H I P S. 

(Many of the Receipts in this Chapter are very ufeful in 

Families.) 

To make Catchup to keep twenty Tears . 

/ T'AKE a gallon of ftrong ftale beer, one pound of anchovies 
wafhed from the pickle, a pound of fhalots peeled, half an 
ounce of mace, half an ounce of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, two quarts 
of the large mufhroom-flaps rubbed to pieces ; cover all this 
clofe, and let it limmer till it is half wafted, then ftrain it 
through a flannel bag; let it ftand till it is quite cold, then 
bottle it. You may carry it to the Indies. A fpoonful of this 
to a pound of frefh butter melted makes a fine fifh-fauce, or in 
the room of gravy-fauce. The ftronger and ftaler the beer is, 
the better the catchup will be. 

To make Fijb-Sauce to keep the whole Tear, 

You muft take twenty-four anchovies, chop them, bones 
and all, put to them ten fhalots cut fmall, a handful of fcraped 
horfe-radifh, a quarter of an ounce of mace, a quart of white 
wine, a pint of water, one lemon cut into Dices, half a pint of 
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anchovy-liquor, a pint of red wine, twelve cloves, twelve pep¬ 
per corns ; boil them together till it comes to a quart ; ftrain it 
off, cover it clofe, and keep it in a cold dry place. Two 
fpoonfuls will be fufficient for a pound of butter. 

It is a pretty fauce either for boiled fowl, veal, &c. or in 
the room of gravy, lowering it with hot water, and thickening 
it with a piece of butter rolled in flour. 

To pot Dripping to fry Fifty, Meat , Fritters , Csfr. 

Take fix pounds of good beef-dripping, boil it in fofc water* 
ftrain it into a pan, let it (land till cold ; then take off the hard 
fat, and fcrape off the, gravy'which flicks to the infide; thus de 
eight times ; when it is cold and hard, take it off clean from 
the water, put it into a. large tftuce-pan with fix bay-leaves, 
twelve cloves, half a pound of fait, and a quarter of a pound of 
whole pepper ; let the fat be all melted and juft hot, let it (land 
till it is hot enough to ftrain through a lieve into the pot, and 
Hand till it is quite cold, then cover it up : thus you may do 
what quantity you pleafe. The beft way to keep any fort of 
dripping is to turn the pot upfidedown, and then no rats can get 
at it.’ if it will keep on fhip-board, it will make as fine puff- 
pafle cruft as any butter can do, or cruft for puddings, &c. 

To pickle Mujhrooms for the Sea, 

Wash them clean with a piece of flannel in fait and water, 
put them into a fauce-pan and throw a little fait over them ; let 
them boil up three times in theft own liquor, "then throw them 
into a fieve to drain, and fpread them on a dean cloth; let 
them lie till'cold, then put them in wide-mouthed bottles, put 
in with them a good deal of whole mace, a little nutmeg diced, 
and a few cloves: boil the fugar- vinegar of your own making 
with a good deal of whole pepper, fome races of ginger, and 
two or three bay-leaves; let it boil a few minutes, then ftrain' 
it, when it is cold pour it on and fill the bottle with mutton-fat' 
fried; cork them, tie a bladder, then a leather over them, 
keep it down clofe, and in as cool a place as poffible. 
As to all other pickles, you have them in the Chapter of 
tickles. 


i 

To make Muftjroom Powder, 

Take half a peck of fine large thick muffirooms, wafh 
them clean from grit and dirt with a flannel rag, fcrape out the 
infide, cut out all the worms, put them into a kettle over the 
fire without any water, two large onions ftuck with cloves, a 
large handful of fait, a quarter of an ounce of mace, two tea- 
fpoonfuls of beaten pepper, let them funnier till the liquor is 
boiled away ; take great care they do not burn ; Chen lay them 
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on fieves to dry in the fun, or in tin plates, and fet them in a 
flack oven al) night to dry,'till they will beat to powder : prefs 
the ponder down hard in a pot, and keep it for ufe. You may 
put what quantity you pleafe for the fauce. 

- • -i 

To keep Mujhrooms without Pickle . 

Take large mufhrooms, peel them, fcrape out the in fide, 
put them into a fauce-pan, throw a little fait over them, and let 
them boil in their own liquor, then throw them into a fieve to 
drain, then lay them on tin plates and fet them in a cool oven; 
repeat it often till they are perfe&ly dry, put them into a clean 
ftone jar, tie them down tight, and keep them in a dry place. 
They eat delicioufly, and look as well as truffles. 

To keep Artichoke -Bottoms dry* 

* » 

Boil them juft fo as you can pull off the leaves and the 
choke, cut them from the ftalks, lay them on tin plates, fet 
them in a very cool oven, and repeat it till they are quite dry; 
then put them in.a phper bagj tie them up clofe, and hang them 
up, and always keep them in a dry place; and when you 
ufe them lay them in warm water till they are tender; fhift 
the water two or three times. They are fine in almoft all 
fauces cut in little pieces, and put in juft before your fauce 
is enough; 

4 v 

To fry Artichoke-Bottoms, 

Lay them in water as above, then have ready fbme butter 
hot in a pan, flour the bottoms and fry them ; lay them in your 
difh and pour melted butter over them. 

"To ragoo Artichoke‘Bottoms, 

. Take twelve bottoms, foften them in warm water, as< in 
the foregoing receipts ; take half a pint of water, a piece of the 
ftrong foup, as big as a fmall walnut, half a fpoonful of the 
catchup, five or fix of the dried mufhrooms, a tea-fpoonful of 
the muftiroom powder, fet it on the fire, fhake all together and 
let it boil foftly two or three minutes; let the laft water you 
put to the bottoms boil; take them out hot, lay them in your 
difh, pour the fauce over them, and fend them to table hot. 

To drefs Fijh, 

As to frying fifh, firft wafh it very clean, then dry it well 
and Hour it; take fome of the beef-dripping, make it boil in the 
ftew-pan, then throw in your fifh, and fry it of a fine light 
brown ; lay it on the bottom of a fieve, or coarfe cloth, to drain, 
and make fauce according to your fancy, 

T T p 
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To bake Fijb . 

Butter the pan, lay In the fifh, throw a little fait over it 
and flour; put a very little water in the difh, an onion, and a 
bundle of fweet herbs, ftick fome little bits of butter, or the 
fine dripping, on the fifh; let it be baked of a fine light 
brown ; when enough, lay it on a difh before the fire, and Ikim 
off all the fat in the pan; ftrain the liquor and mix it up either 
with the fifh-fauce or ftrong foup, or the catchup. 

To make a Gravy-Soup . 

Only boil foft water, and put as much of the ftrong foup fo 
it as will make it to your palate; let it boil, and if'it wants 
fait, you muft feafon it. The receipts for the foup you have 
in the Chapter for Soups. 

To make Peat-Soup. 

Get a quart of peas, boil them in two gallons of water till 
they are tender, then have ready a piece of . fait pork, or beef, 
which has been laid in water the night before, put it into the 
pot, with two large onions peeled, a bundle of fweet herbs, 
celery (if you have it); half a quarter of an ounce of whole 
pepper; let it boil till the meat is enough, then take it up, and 
if the foup is not enough, let it boil till the foup is good.; then 
ftrain it, fet it on again to boil, and rub in a good deal of dry 
mint; keep the meat hot; when the foup is ready, put in the 
meat again for a few minutes and let it boil, then ferve it 
aw2y : if you add a piece of the portable foup, it will be very 
good.' The onion-foup you have in the Lent Chapter. 

To make a Pudding of Pork , Beef 

Make a good cruft with the dripping, or mutton fuet (if 
you have it) fhred fine; make a thick cruft, take a piece of 
fait pork or beef which has been twenty-four hours in foft 
water, feafon it with a little pepper, put it into this cruft, roll 
it up clofe, tie it in cloth, and boil it; if of about four or five 
pounds, boil it five hours. 

And when you kill mutton, make a pudding' the fame way, 
only cut the fteaks thin ; feafon them with pepper and fait, and 
boil it three hours, if large; or two hours, if fmall; and fo 
according to the fize. 

i^pple-pudding make with the fame cruft, only pare the 
apples, core them, and fill your pudding ; if large, it will take 
five hours boiling: when it is enough, lay it in the difh, cur fc 
hole in the top and ftir in butter and fugar ; lay the piece on 
again, and fend it to table. 

• \ 
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A prune pudding eats fine made the fame way, only when 
the cruft is ready fill it with prunes* and fweeten it according to 
your fancy, clofe it up, and boil it two hours# 

To make a Rice* Pudding* 

Take what rice you think proper, tie it loofe in a cloth, and 
boil it an hour; then take it up and untie it, grate a good deal 
of nutmeg in, ftir in a good piece of butter, and fweeten to 
your palate ; tie it up clofe, boil it an hour more, then take it 
up and turn it into your difh; melt butter, with a little fugar* 
and a little white wine for fauce. 

To make a Suet-Pudding* 

Get a pound of fuet fhred fine, a pound of flour, a pound 
of currants picked clean, half a pound of raifins ftoned, two 
tea fpoonfuls of beaten ginger, and a fpoonful of tin&ure of 
faffron;' mix all together with fait water very thick; then 
either boil'or bake it* 

A Liver-Pudding boiled . 

Get the liver of the fheep, when you kill one, and cut It as 
thin as you can, and chop it; mix it with as much fuet Hired 
fine, half as many crumbs of bread or bifcuit grated, feafon it 
with fome fweet herbs fhred fine, a little nutmeg grated, a little 
beaten pepper, and an anchovy fhred fine; mix all together 
with a little fait* or the anchovy liquor, with a piece of butter, 
fill the cruft and clofe it; boil it three hours. 

To make an Oatmeal-Pudding . 

Get a pint of oatmeal once cut, a pound of fuet fhred 
fine, a pound of currants, and half a pound of raifins ftoned ; 
mix all together well with a little fait, tie it in a cloth, leaving 
room for the fwelling. 

To bake an Oatmeal-Pudding. 

Boil a quart of water, feafon it with a little fait; when the 
water boils, ftir in the oatmeal till it is fo thick you cannot 
eafily ftir your fpoon : then take it off the fire, ftir in two 
fpoonfuls of brandy, or a gill of mountain, and fweeten it to 
your palate; grate in a little nutmeg, and ftir in half a pound 
of currants, clean wafhed and picked 5 then butter a pan, pour 
it in, and bake it half an hour. 

A Rice-Pudding baked. 

Boil a pound of rice juft till* it is tender, then drain all the 
water from it as dry as you can, but do not fqueeze it; then 
ftir in a good piece of butter, and fweeten to your palate; 

T 2 grate 
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grate a fmall nutmeg in, ftir it all wel! together, butter a pan, 
and pour it in and bake it: you may add a few currants for 
change. 


*.To make a Peas-Pudding . 

Boil it till it is quite tender, then take it up, untie it, ftir 
in a good piece of butter, a little fait, and a good deal of 
beaten pepper, theri tie it up tight again, boil it an hour longer, 
and it will eat fine. # All other puddings you have in the Chapter 
of Puddings.,, < 

To make a Harriet) of French Beam . 

Take a pint of the feeds of French beans which are ready 
dried for Towing, jvafh,them clean and put them, into a two- 
quart ]auce-pW, fill it with water,, and let them boil two 
hours; if the water waftes away too much,.you rnuft put in 
more boiling water tQ keep them boiling, in the mean time 
take almoft h-df a pound of nice frefh butter,.put it into a 
clean ftew-pan, and when it is all melted, and done making 
any noife, have ready a pint bafon heaped up with onions peeled 
and fliced thin, throw them into the pan and fry them, of a fine 
brown, ftirring them abotit that they, may be all alike, then 
pour off the* cfear water f/om'the beans'into a bafori, and 
throw the beans all into the ‘ftew-pan; ftir all together, and 
throw in a large tea-fpoonful of beaten pepper, two heaped full 
of fait, and ftir it all together for two or three minutes. You 
may make this difh of what thicknefs you think proper (either 
to eat with a fpoon or other wife)’ with the liquor you poured 
off the beans. For change you may make it thin enough for 
foup. When it is of theproper thicknefs you like it, take it off 
the fire, and ftir in a large fpoonful of vinegar-and the yolk of 
two eggs beat. The eggs may be left out if difttked. Difh it 
up and fend it to table. 

To make a Fowl Pie . 

First make rich thick cruft, cover the difh with the pafte, 
then take fome very fine bacon, or cold ( boiled ham, flice it, and 
Jay a layer all over; feafon with a little pepper, then put in the 
fowl, after it is picked and cleaned, and finged; fhake a very 
little pepper and fait into the belly, put in a little water, cover 
it with ham feafoned with a little beaten pepper, put on the 
Jid and bake it two hours: when it comes out of the oven, 
take half a pint of water, boil it, and add to it as much of the 
ftrong foup as will make the gravy quite rich, pour it boiling 
hot into the pie, and lay on the lid again ; fend it to table hot. 
Or lay a piece of beef or pork in foft water twenty-four hours, 
flice it in the room of the ham, and it will eat fine. 
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To make a Chejhire Pork Pie for Sea* 

TAKE-fome fait pork that has been boiled, cut it into thin 
flices, an equal quantity of potatoes pared and diced thin, make 
a good cruft, cover the difh, lay a-layer of meat feafoned with 
a little pepper, and a layer of potatoes, then a layer of meat, a 
layer of potatoes, and fo on till your pie is full: feafon it with 
pepper when it is full, lay fome butter on the top, and fill your 
difh above half full of foft water; clofe your pie up, and bake 
it in a gentle oyen. 


To make Sea Vent fori* * 

When you kill a fheep;' keep'ftirring the blood all the time 
till it is cold, or at leaft as cold as it will.be, that it may not 
congeal; then cut up the (heep, take one fide, cut the leglike 
a haunch, cut’off the fhoulder and loin, the ntck and breJft in 
two, deep thend all in the blood as long as%e 'weather will 
permit you, then take out the haunch and han'fjf it out of the 
fun as long as you can to be fweet, and (oaftl? ! a$ you do a 
haunch of venifon;' it will eat very fine, efpecially if the beat 
will give you leave to keep it long. Take off all the fuet before 
you lay, it in the blood, take the o'therjoints* andTay'ihem in a 
large pan, pour over them a quart of red wine and a quart of 
rape vinegar; lay the fat fide of the'meat downwards in the 
pari, (on a hollow tray is beft,) and pour the wine and vinegar 
over it; let it lie twelve hours, then take the neck, bread, and 
loin out of the pickle; let the fhoulder lie a week, if the heat 
will let you, rub it with bay-falt, fait petre, and coarfe fugar, 
of each a quarter of an ounce, one handful of common fait, 
and let it lie a week or ten days: bone the neck, breaft, and 
loin ; feafon them with pepper and fait to your palate, and 
make a pafty as you do for venifon :- boil the bones for„ gravy 
to fill the pie when it comes out of the oven ; and the fhoulder 
boil frefh out of the pickle with a peas-pudding. 

And when you cut up the fheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them fmall, 
and chop them very fine, feafon them with four large blades cf 
mace, twelve cloves, and a la^e nutmeg, all beat to powder; 
chop a pound of fuet fine, half a pound of fugar, two pounds 
of currants clean wafhed, half a pint of red wine ; mix all well 
together and make a pie ; bake it an hour : it is very rich. 


To make Dumplings when you have JVhite Bread. 

Take the crumb of a two-penny loaf grated fine, as much 
beef-fuet fhred as fine as poflible, a little fair, half a fmall nut¬ 
meg grated, a large fpoonful of fugar, beat two eggs with two 
fpoonfuls of fack; mix allwell together, and roll .them upas 

T 3 big 
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big as a turkey’s egg ; let the water boil and throw them in 5 
half an hour will boil them. For fauee, melt butter with a 
little fait, lay the dumplings in a dift), pour thefaucc over them, 
and ftrew fugar all over the difh. 

Thefe are very pretty either at land or fea. You muft ob* 
ferve to rub your hands with flour when you make them up. 

The portable foup to carry abroad, you have in the Twelfth 
Chapter. 

To make Chouder , a Sea Dijb 

Take a belly piece of pickled pork, flice off the fatter parts, 
and lay them at the bottom of the kettle, flrew over it onions 
and fuch fweet herbs as ,you can procure; take a middling 
large cod, bone and flice it as for crimping, pepper, fait, all* 
fpice, and flour it a little ; make a layer with part of the flices, 
upon that a flight layer of pork again, and on that a layer of 
bifcuit, and fo on, purfuing the like rule until the kettle is 
filled to about four inches; cover it with nice pa fie, pour in about 
a pint of water, lute down the cover of the kettle, and let the 
top be fupplied with live wood embers; keep it over a flow fire 
about four hours. When you take it up lay it in the difh, pour 
in a glafs of hot Madeira wine, and a very little India pepper 5 
if you have oyfters, or truffles or morels, it is ft ill better; thicken 
it with butter. Obferve, before you put this fauce in, to ftiro 
the ftew, and then lay on the cruft, and fend it to table re* 
verfe as in the kettle; cover it clofe with'the pafte, which 
fhould be brown. 
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CHAP. XVII, 

Of HOGS'r-PUDDlNGS, SAUSAGES, &c. 

To make Almond Hogs*‘Puddings* 
fjpAKE two pounds of beef-fuet or marrow fhred very 
fmall, a pound and a half of almonds hlanched and beat 
very fine with rofe-water, one pound of grated bread, a pound 
and a quarter of fine fugar, a little fait, half an ounce of mace, 
nutmeg, and cinnamon together, twelve yolks of eggs, four 
V/hites, a pint of fack, a pint and a half of thick cream, fome 
rofe cr orange-flower water; boil the cream, tie the faffron in 
a bag and dip in the cream to colour it 5 firft beat your eggs 
very well, then ftir in your almonds, then the fpice, the fait, 
and fuet, and mix alf your ingredients together; fill the guts 
but half full, put fome bits of citron in the guts as you fill them, 
tie them up, and boil them a quarter of an hour. 


Another 
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Another Way* 

Take a pound of beef-marrow chopped fine, half a pound 
of fweet almonds blanched and beat fine with a little orange- 
flower or rofe water, half a pound of white bread grated fine, 
half a pound of currants clean wafhed and picked, a quarter of 
a pound of fine fugar, a quarter of anounceof mace, nutmeg, 
and cinnamon together, of each an equal quantity, and half a 
pint of fack; mix all well together with half a pint of good 
cream, and the yolks of four eggs; fill the guts half full, tie 
them up, and boil them a quarter of* an hour, and prick them as 
they boil to keep the guts from breaking. You may leave out 
the currants for change, but then you muft add a quarter of 
a pound more of fugar. 


A third Way . 

Half a pint of cream, a quarter of a pound of fugar, a 
quarter of a pound of_currants, the crumb of a halfpenny roll 
grated fine, fix large pippins pared and chopped fine, a gill of 
fack, or two fpoonfulsof rofe-water, fix bitter almonds blanched 
and beat fine, the yolks of two eggs, and one white beat fine; 
mix all together,'fill the guts better than half full, and boil 
them a quarter of an hour* 

To make Hogs*-Puddings with Currants . 

Take three pounds of grated bread to four pound’s of beef- 
fuet finely fhred, two pounds of currants clean picked and wafh¬ 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little fait, a pound and a half of fugar, a pint 
pf fack, a quart of cream, a little rofe-water, twenty eggs well 
beaten, but half the whites: mix all thefe well together, fill the 
guts half full, bqij them a little, and prick them as they boil to 
keep them from breaking the guts; take them up upon clean 
cloths, then lay them on your difh j or when you ufe them* 
jt>oil,th£m a few minutes, or eat them cold. 

To make Black Puddings . 

First, before you kill your hog, get a peck of grits, boil 
them half an hour in water, then dr Jn them, and put them 
into a clean tub or large pan ; then kill your hog, and fave two 
quarts of the blood of the hog,.and keep ftirring it till the 
blood is quite cold, then mix it with your grits, and ftir them 
well together; feafon with a large fpoonful of fait, a quarter 
of an ounce of cloves, mace, and nutmeg together, an equal 
quantity of each; dry it, beat it well, and mix in; take a 
little v/inter-favoury, fweet-marjoram, and thyme, penny* royal 

T 4. flripped 
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Gripped of the ftalks, and chopped very fine; juft enough to 
feafon them and to give them a flavour, but no more. The 
next day take the leaf of the hog and cut into dice, fcrape and 
wafh the guts very clean, then tie one end, and begin to fill 
them ; mix in the fat as you .fill them, be fure put in a good 
deal of fat, fill the fkins three parts full, tie the other end, and 
make your puddings what length you pleafe ; prick them with 
a pin, and put them in a kettle of boiling water; boil them 
very foftly an hour, .then take them out and lay them on clean 
ftraw> 

In Scotland they make a pudding with the blood of a goofe: 
chop off the head and fave the blood, ftir it till it is cold, then 
mix it with grits, fptce, fait, and fweet herbs, according to 
their fancy, and fome beef-fuet chopped: take the fkin off the 
reck, then pull out the windpipe and fat, fill the fkin, tie it at 
both ends, fo make a pie of the giblets, and lay the'pudding 
in the middle , or you may leave the grits out (if you pleafe). 

Savoloys. * 

Take fix pounds of young pork, free it from bone and 
fkin, and fait it with one ounce of falt-petre, and a pound of 
common fait, for two days ; chop it very fine, put in three tea- 
fpoonfuis of pepper, twelve, fage leaves chopped fine, and a 
pound of grated bread ; mix it well, and fill the guts, and bake 
them half an hour in a flack oven, and eat either hot or cold. 

To make fine Saufages . 

You muft take fix pounds of good pork free from fkin, 
griflles, and fat, cut it very fmall, and beat it in a mortar till 
it is very fine ; then fhred fix pounds of beef-fuet very fine 
and free from all fkin; Hired it as fine as pofllble: take 
a good deal of fage, wafh it very clean, pick off the leaves, 
and fhred it very fine; fpread your meat on a clean dreffer or 
table, then fhake the fage all over, about three large fpoonfuls ; 
fhred the thin rind of a middling lemon very fine and throw 
over, with as many fweet herbs (when ftired fine) as will fill a 
large fpoon ; grate two nutmegs over, throw over two tea- 
fpoonfuls of pepper, a large fpoonful of fait, then throw over 
the fuet and mix it all well together; put it down clofe in a 
pot; when you ufe them, roll them up with as much egg as 
will make them roll fmooth ; make them the fize of a faufage, 
and fry them in butter, or good dripping; be fure it be hot 
before you put them in, and keep rolling them about: when 
they are thorough hot and of a firie light brown, they are 
enough. You may chop this meat very fine, if you do not like 
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it beat. Veal eats well done thus, or veal and pork together : 
you may clean fome guts and fill them. 

To make common Saufages • 

Take three pounds of nice pork, fat and lean together, 
without fkin or griftles, chop it as fine as poffible, feafon it with 
a tea-fpoonful of beaten pepper and two of fait, fome fage 
fhred fine, about three tea-fpoonfuls ; mix it well together, 
have the guts very nicely cleaned and fill them, or put them 
down in a pot, fo roll them of what fizle you pieafe, and'fry 
them. Beef makes very good faufages, 

Oxford Saufages • 

Take a pound of lean veal, a pound of young pork, fat 
and lean, free from fkin and griftle, a pound of beef fuet, 
chopped all fine together; put in half a pound of grated bread, 
half the peel of a lemon fhred fine, a nutmeg grated, fix fage 
leaves wafhed and chopped very fine, a tea-fpoonful of pepper 
and two of fait, fome thyme, favoury, and marjoram fhred fine; 
mix it all well together, and put it clofe down in a pan : when 
you ufe it,'roll it out the fize of a common faufage, and fry 
them in frefh butter of a fine brown, or broil them over a clear 
fire, and fend them to table as hot as poffible. 

To make Bologna Saufages . 

Take a pound of bacon, fat and lean together, a pound 
of beef, a pound of veal, and a pound of pork, a pound of beef- 
fuet, cut them fmall and chop them fine, take a fmall handful 
of fage, pick off the leaves, chop it fine with a few fweet herbs'; 
feafon pretty high with pepper and fait. You muft have a 
large gut, and fill it, then fet on a fauce-pan of water, when it 
boils put it in, and prick the gut for fear of burfting: boil it 
foftly an hour, then lay it on clean ftraw to dry. 

To make Hamburgh Saufages . 

Take a pound of beef, mince.it very fmall, with half a 
pound of the beft fuet; then mix three quarters of a pound of 
fuet cut in large pieces; then feafon it with pepper, cloves, 
nutmeg, a great quantity of garlic cut fmall, fome white wine 
vinegar, fome bay-falt and common fait, a glafs of red wine, 
and one of rum ; mix all thefe very well together, then take 
the largeft gut you can find, fluff it very tight; then hang it 
up in a chimney, and fmoke it with faw-duft for a week or ten 
days; hang them in the air till they are dry, and they will 
keep a year. They are very good boiled in peas-pottage, and 
roafied with toafled bread under it, or in an amlct. 
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Saufages after the German Way. 

Take the crumb of a two-penny loaf, one pound of fuet, 
half a lamb’s lights, a handful of parfley, fome thyme, marjoram, 
and onion, mince all very fmall, then feafon it with fait and 
pepper : thefe muft be fluffed in a fheep’s gut; they are fried 
in oil or melted fuet, and are only fit for immediate ufe. 


CHAP, XVIII. 

To POT AND MAKE HAMS, &c. Sec. 

Obfervations on preferring Salt Meat, fo as to keep it mellow 
and fine for three or four Months ; and to preferve Potted 
Butter. 

T AKE care when you fait your meat in the fqmmer that it 
be quite cool after it comes from the butcher’s ; the way 
is, to lay it on cold bricks for a few hours, and when you fait 
it, lay it upon an inclining board to drain off the blood ; 
then fait it afrefh, add to every pound ©f fait half a pound of 
Lifbon fugar, and turn it in the-pickle every day 5 at the 
moath’s end it will be fine. The fak which is commonly 
ufed hardens and fpoils all the meat; the right fort is that 
called Lowndes’s fait, it comes from Nantwich in Chefhire; 
there is a very fine fort that comes from Malden in Effex, and 
from Suffolk, which is the reafon of that butter being finer 
than any other ; and if every body would make ufe of that fait 
in potting butter, we fhould .not haye fo much bad come to 
market; obferving all the general rules of a dairy. If you 
keep your meat long in fait, half the quantity of fugar will 
do 5 and then beftow loaf fugar, it will eat much finer. This 
pickle cannot be called extravagant, becaufe it will keep a 
great while $ at three or four months end, boil it up j if you 
have no meat in the pickle, fkim it, and when cold, only- add a 
little more fait and fugar to the next meat you put in, and it 
will be good a twelvemonth longer. 

Take a leg-of-mutton-piece, veiny or thick flank-piece 
without any bone, pickled as above, only add to every pound 
of falt-an ounce of falt-petre ; after being a month or two in 
the pickle, take it out and lay it in foft water a few hours, 
then roaft it; it eats fine. A leg of mutton or fhoulder of veal 
does the lame. It is a very good thing whbre a maiket is at a 
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great di(lance* and a large family obliged to provide a great 
deal of meat. 

As to the pickling of hams and tongues, you have the receipt 
in the foregoing Chapters 5 but ufe either of thefe fine falts, and 
they will be equal to any Bayonne hams, provided your porkling 
is fine and well fed. 


To pot Pigeons or Fowls . 

Cut off their legs, draw them and wipe them with .a cloth, 
but do not wafh them ; feafon them pretty well with pepper 
and fait, put them into a pot with as much butter as you think 
will cover them, when melted and baked very tender ; then 
drain them very dry from the gravy; lay them on a cloth, and 
that will fuck up ail the gravy ; feafon them again with fait, 
mace, cloves, and pepper beaten fine, and put ithem down clofe 
into a pot; take the butter, when cold, clear from the gravy, 
fet it before the fire to melt, and pour over the birds $ if you 
have not enough, clarify fome more, and let the butter he near 
an inch thick above the birds. Thus you may do all forts of 
fowl j only wild fowl fhould be boned (but that you may do as 
you pleafe). 


To pot a Cold Tongue^ JSttf, or Vtnifin . 

Cut it fmall, beat it well in a marble mortar with melted 
butter, feafon it with mace, cloves, and nutmeg, beat very fine, 
and fome pepper and fait, till the meat is mellow and fine 5 then 
put it down cjofe in your pots, and cover it with clarified 
butter. Thus you may do cold wild fowl ; or you may pot 
any fort of cold fowl whole $ fcafoning th£m with what fpice 
you pleafe. 

To pot Venifon . 

Take a piece of venifon, fat and lean together, lay it in a 
difh, and fticlc pieces of butter all over ; tie brown paper over 
"it, and bake it ; when it comes out of the oven take it out of 
the liquor hot, drain it and lay it in a difti ; when cold, take 
off all the fk»n, and beat it in a marble mortar, fat and lean 
together, feafon it with mace, cloves, nutmeg, black pepper, 
and fait to your mind; when the butter is cold that it was 
baked in, take a little of it and beat in with it to moiften it j 
then put it down clofe, and cover it witlt clarified butter. You 
snuft be fure to beat it till it is like a pafte. 

To pot a Hart . * 

Take a hare that has hung four or five days, cafe it, and 
cut it in quarters ; put it in a pot, feafon it with pepper, fair, 
and mace, and a pound of butter over it, and bake it four 

hours• 
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hours when it comes out, pick it from the bones, and pound 
it in a mortar with the butter that comes off your, gravy, and. 
a little beaten cloves and mace, till it is fine and fmooth, then 
put it clofe down in potting pots, and put clarified butter over 
it; tie it over with white paper, : 

To pot Tongues* 

Take a neat's tongue, v rub"it with a pound of white fait, an 
ounce of falt-petre, half a pound of coarfe fugar, rub it well, 
turn it every day in this pickle for a fortnight; this pickle will 
do feveral tongues, only adding a little more white fait; or we 
generally do them after our bams. Take the tongues out of 
the pickle, cut off the root, and boil it well’till it will‘peel;’ 
then take your tongues and ; feafon them With fait, pepper, 
cloves, mace, and nutmeg, all Beat fin'^Y tub it well with your 
hands whilft iv is hot; then put it in a pot, and melt as much 
butter as will cover it all over ; bake it an hour in the oven, 
then take it out, let it ftand to cool, rub a little frefh fpice on 
it; and when it is quite-cold, lay it in your pickling-pot; 
when the butter is cbld;you baked it in, take it off clean from 
the gravy, fet it in an earthen pan before the fire, and when 
it is melted, pour it over the tongue. You may lay pigeons or 
chickens on each fide ; be fure to let the butter be about an 
inch above the tongue, 

A fine Way to pot a Tongue. 

Take a dried tongue, boil it till it is tender, then peel it; 
take a large fowl, bone it; a goofe, and bone it; take a quar¬ 
ter of an ounce of mace; a quarter of an ounce of cloves, a 
large nutmeg, a quarter of an. ounce of black pepper, beat all 
well together; a fpoonful of faitrub the infide of the fowl 
well, and the tongue; put the tongue into the fowl ; then 
feafon the goofe, and fill the goofe with the fowl and tongue, 
and the goofe will look as if it was whole ; lay it in a pan that 
will juft hold it, melt frefh butter enough to cover it, fend it 
to the oven; and bake it an hour and a half; then uncover the 
pot and take out the, meat; carefully drain it from the butter, 
lay it on a coarfe cloth till it is cold, and when the butter is 
cold, take off the hard fat from the gravy, and lay it before the 
fire to melt, put your meat into the pot again, and pour the 
butter over ; if there is not enough, clarify more, and let the 
butter be an inch above the meat ; and this will keep a great 
while, eats fine, and lapks beautiful : when you cut it, it mull 
be cut crofiways down through, and looks very pretty : it makes 
2 pretty ccrner-difh at tabic, or fide-difh for (upper : if you cut 
2 flice down the middle quite through, lay it in a plate, and 

* garnifa 
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garmfh with green parfley and nafter v tium* flowers. If you will be 
at the expence, bone a turkey and put over the goofe. Obferve, 
when you pot it, to fave a little of the fpice to throw over it, 
before the laft butter is' put J onj or the meat will not be feafoned 
enough. 


To pot Itke^ Venifott . 

Cut the lean of a buttock of beef into pound pieces; for 
eight pounds of beef take four ounces of falt-petre, four 
ounces of petre-falt, a pint of white fait, and an dunce of fal- 
prunella ; beat the falts all very fine, mix them well together, 
rub the falts into the Beef; then'let it lie four day«, turning 
it twice a day, then put it into a pan, cover, it with pump- 
water and a little of its own brine: then bake.it in an oven 
with household bread till it is* as tender as a chicken, then drain 
it from the gravy, and" bruife ’ it abroad, and take but all the 
fkin and fincws; then pound : itrn;a marble'mortar, then lay it 
in a broad difh, mix in it an ounce of cloves and mace, three 
quarters of an ounce of pepper; and’one nutmeg, all beat very 
fine; mix it all very well with ! 'the meat; then clarify a little 
frefh butter and mix with the meat to make it a"little moift; 
mix it very well together, prefs it down i Mb 1 pots very hard, fet 
it ,at the oven’s mouth'juft to fettle,' and cover it two’inches 
thick with clarified' butter; ^/hen' cold,"’cover it with white 
paper. u /M 


»* *7 * 
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'To pot Chejhire. Cheefe. : 

Take three pounds of Chefhire cheefe,-and .-put it into a 
mortar with half a pound of the beft frefh butter ypu can get, 
pound them together, and in the beating add a gill of rich 
Canary wine, and half an ounce of mace finely beat, then flfted 
like a fine powder; when all is extremely well mixed, prefs it 
hard down into a gallipot, cover' it with clarified butter, and 
keep it cool. A flice of this excells all the cream cheefe that 
can be made. 


i —.... x 

To pot Ham with Chickens . 

Take as much lean of a boiled ham as you pleafe, and half 
the quantity of fat, cut it as thin as poflible, beat it very, fine 
in a mortar, with a little oiled butter, beaten mace, pepper, 
and fait, put part of it intb a China pot, then beat the white 
part of a fowl with a very little feafoning ; it is to qualify the 
ham ; put a lay of chicken, then one of ham, then chicken at 
the top, prefs it hard down, and when it is cold, pour clarified 
butter over it; when you lend it to the table, cut out a thin 
flice in the form of half a diamond, and lay it round the edge 
of your pot. 

7 To 
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To pot JVoodcocks • 

PtucK fix woodcocks, draw out the train* fkewef their hilts 
through their thighs, and put the legs through each other, and 
their feet upon the breafts; feafon them With three or four 
blades of rhace, and a little pepper and fait; then put them 
into a deep pot with a pound of butter over them* tie a ftrong 
paper over them, and bake them in a moderate oven: when 
they are enough, lay them on a difh' to drain the graVy from 
them, then put them into potting pots, and take all the clear 
butter from your gravy and put it upon them* and fill up your 
pots with clarified butter, and keep them in a dry place* 

To pot fed and black Moor - Game . 

Pluck and draw them, and feafon them with pepper* cloves, 
inace, ginger, and nutmeg; well beaten and fifted, with a 
quantity of fait not to overcome the fpices, roll a lump of butter 
in the feafoning, 1 and put it into the body of the fowls, rub the 
outfide with feafoning, and then put them into pots with the 
breaft downwards and cover them with butter, lay a paper 
and then a pafte over them, and bake them till they are tender j 
then take them out and lay them to drain, then put them into 
potting pots with the breaft upwards, and take all the butter 
they were baked in clean from the gravy and pour upon them ; 
fill up the pots with clarified butter, and keep them in a dry 
place. 

To pot all Kinds of fmall Birds • 

Pick and gut your birds, dry them well with a cloth, feafon 
them with mace, pepper, and fait, then put them into a pot 
with butter, tie your pot down with paper, and bake them in 
a moderate oven; when they come out, drain the gravy from 
them, and put them into potting pots, and cover them with 
clarified butter. 

To fave potted Birds that begin to be bad . 

1 have feen potted birds, which have come a great way, 
often fmell fo bad that no body could bear the fmell for the 
ranknefs of the butter, and by managing them in the following 
manner have made them as good as ever was eat; 

Set a large fauce-pan of clean water on the fire, when it 
boils, take off the butter at the top, then take the fowls out 
one by one, throw them into that fauce-pan of water half a 
minute, whip it out and dry it in a clean cloth inftde and out; 
fo do all till they are quite done; fcald the pot clean; when 
the birds are quite cold, feafon them with mace, pepper, and 
fait to your mind, pot them down clofe in a pot, and pour cla¬ 
rified butter over them. 

To 
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To pot Charts, 

After having cleanfed them, cut off the fins, tails, and 
heads, then lay them in rows in a long baking-pan 3 cover 
them with butter, and order them as above. 

To pot a Pike • 

You muft fcale it, cutoff the head, fplit if, and takeout 
the chine-bone, then ftrew all over the infide Tome bay-falt 
and pepper, roll it up round, and lay it in a pot 3 cover it, 
and bake it an hour 3 then take it out and Jay it on a coarfe 
cloth to drain ; when it is cold, put it into your pot and 
cover it with clarified butter. 

To pot Salmon . 

Take £ piece of frefh falmon, fcale it, and wipe it clean, 
(let your piece or pieces be as big as will lie cleverly on your 
pot,) feafon it with Jamaica pepper, black pepper, mace, and 
cloves, beat fine, mixed with fait, .a little fal-prunella beat fine, 
and rub the bone with; feafon with a little of the fpice, pour 
clarified butter over it, and bake*it well; then take it out care¬ 
fully, and lay it to drain 3 when cold, feafon it well, lay it in 
your pot clofe, and cover it with clarified butter as above. 

Thus you may do carp, tench, trout, and feveral forts of fifh. 

Another TFay to pot Salmon . 

Scale and clean your falmon, cut it down the back, dry it 
well, and cut it as near the fhape of your pot as you can; take* 
two nutmegs, an ounce of mace and cloves beaten, half an ounce 
of white pepper, and an ounce of fait; then take out all the 
bones, cut off the jowl below the fins, and cut off the tail ; 
feafon the fcaly fide firft, lay that at the bottom of the pot 3 
then rub the feafoning on the other fide, cover it with a difii, 
and let it ffand all night: it muft be put double, and the fcaly 
fide top and bottom ; put butter bottom and top, and cover the 
pot with fome ftiff coarfe pafte; three hours will bake it, if a 
large fifh 3 if a fmall one, two hours ; and when it comes out 
of the oven, let it fland half-an hour; then uncover it, and 
raife it up at one end that the gravy may''run out, then put a 
trencher and a weight on it to prefs out the gravy : when the 
butter is cold, take it out clear from the gravy, add fome more 
to it, and put it in a pan before the fire; .when it is melted, 
pour it over the falmon ; and when it is cold, paper it up. As 
to the feafoning of t’nefe things, it muft be according to your 
palate, more or lefs. 

N. B. Always take great Care that no gravy or whey of the 
butter is left in the potting j if there is it.will not keep. 

I. To 
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To pot a Lobjler. 

Take a live lobfter, boil it in fait and water, and peg it 
that no water gets in ; when it is cold pick out all the flefh and 
body, take out the gut, beat it fine in a mortar, and feafon it with 
beaten mace, grated nutmeg, pepper, and fait • mix all together; 
melt a piece of butter as big as a large walnut, and mix it with 
the lobfter as you are beating it; when it is beat to a pafte, put 
it into your potting pot, and put it down as clofe and hard as* 
you can ; then fet fome frefh butter in a deep broad pan before 
the fire, and when it is all melted, takeoff the fcum'at the’ t'*p 
(if any), and pour the clear butter over the meat as thick as a 
crown piece; the whey and churn milk will fettle at. the bor~/ 
tom of the pan, but take care none of that goes in, and always 
let your butter be very good, or you will fpoil all ; or only put 
the meat whole, with the body mixed among it, laying them as 
clofe together as you can, and pour the butter over them* You 
muft be fure to let the lobfter- be well boiled, i A,tmiddling one 
will take half an hour boiling* ^ r 

To pot Eels. 

Take a large eel, (kin it, cleanfe it, and wafh it very clean* 
dry it in a cloth, and cut it into pieces' as long as your finger $ 
feafon them with a little beaten mace and nutmeg, pepper* 
fait and a little fal-prunella beat fine; lay them in a pan, then 
pour as much good butter over them as will cover them, and 
clarified as above: they muft be. baked half an hour in a quick 
oven ; if a flow oven, longer; till they are enough* but that 
you mult judge by the largenefs of. the eels; with’a fork take; 
them out, and lay them on a coarfe cloth to drain'; .when they; 
are quite cold, feafon them again with the fame feafoning, lay.’ 
them in the pot clofe ; then take off the butter they were baked 
in clear from the gravy of the fifb, and fet it in, a difh before 
the fire; when it is melted, pour the clear butter over the eels, 
and let them be covered with the-butter. 

In the fame manner you may pot what you pleafe. You 
may bone your eels, if you choofe it; but then do not put in 
any fal-prunella* 


To pot Lampreys . 

Skin them, cleanfe them with fait, then wipe them dry; 
beat fome black pepper, mace, and cloves, mix them with 
fait, and feafon them ; lay them in a pan, and cover them with 
clarified butter : -bake them an hour; order them as the eels, 
only let them be feafoned, and one will be enough for a pot: 
you muft feafon them well; let your butter be good, and they 
will keep a long lime. 
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To collar a Breaft of Veal. 

Take a breaft of vea] and bone it, beat it with a rolling- 
pin, rub it over with the yolk of an egg, beat a little m.acc, 
cloves, nutmeg, and pepper very fine, with a little fait, a 
handful of parfley, and fome fweet herbs, and lemon-peel fhrtd 
fine, a few crumbs of bread; mix all together and ftrew over ; 
roll it up very tight, bind it with a fillet, and wrap it in a 
cloth, then boil it tWo hours and a half in water made pretty 
fait, then hang it up by one end til! cold : make a pickle : to 
a pint of fait and water put half a pint of vinegar, and lay it 
in a pan, and let the pickle cover it; and when you ufe it, cut 
it in flices, and garnifh with parftey and pickles. 

To make Marble Veal . 

Take a neat’s tongue, and boil it till tender; peel it and cut 

it in Dices, and beat it in a mortar with a pound of butter, 

with a little beaten mace and pepper, till it is like a pafte ; have 

fome veal ftewed and beat in the fame manner; put fome veal 

in a potting-pot, then fome tongue in lumps over the veal, 

then fome veal over that, tongue over that, and then veal 

again ; prefs it'down hard, pour fome clarified butter over if, 

keep it in a cold dry place, and when you ufe it, cut it in 

fiices, and garnifh with parfley. 

* 

To collar Beef 

Take a piece of thin flank of beef and bone it, cut the fkin 
off, then fait it with two ounces of falt-petre, two ounces of 
fal-prunella, two ounces of bny-falt, half a pound of coarfe 
fugar, and two pounds of white fait, beat the hard falts fine, 
and mix all together; turn it every day, and rub it with the 
brine well, for eight days ; then take it out of the pickle, wafh 
it and wipe it dry; then take a quarter of an ounce of cloves, 
and a quarter of an ounce of mace, twelve corns of all-fpice, 
and a nutmeg beat very fine, with a fpoonfut of beaten pepper, 
a large quantity of chopped parfley, with fome fweet herbs 
chopped fine; fprinkle it on the beef, and roll it up very tight, 
put a coarfe cloth round, and tie it very tight with beggar’s 
tape ; boil it in a large copper of water; if a large collar, fix 
hours, a fmall one, five houts ; take it out and put it in a prefs 
till cold ; if you have never a prefs, put it between two boards, 
2nd a large weight upon it till it is cold ; then take it out of the 
cloth and cut it into flices : Garnifh with raw parfley. 

To collar a Pig. 

Kill your pig, drefs off the hair, draw out the entrails, 
and wafh h clean, lake a (harp knife, rip it open and take oyt 

U ‘ ail 
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all the bones, then rub it all over with pepper and fait beaten 
line, a few fage leaves and fweet herbs chopped final], then roll 
up your pig tight, and bind it with a fillet, then fill your boiler 
with foft water, one pint of vinegar, and an handful of fait,' 
eight or ten cloves, a blade or two of mace, a few pepper-corns, 
and a bunch of fweet herbs ; when it boils put in your pig, and 
boil it till it is tender, then take it up, and when it is almoft’ 
cold, bind it over again, and put it into an earthen pot, and 
pour the liquor your pig was boiled in upon it, keep it co¬ 
vered, and it is fit for ufe. 

7 o. collar Swine’s Face . 

Chop the face in many places, and wafh it in feveral waters, 
then boil it till the meat will leave the bones, take out the 
bones, cut open the ears, and take out the ear-roots, cut the 
meat in pieces, and feafon it with pepper and fait; while it is 
hot put it into an earthen pot, but put the ears round the out- 
fide of the meat, put a board on that will go on the infide of 
the pot, and fet a heavy weight upon it, and let it ftand all 
night, the next day turn it cut, cut it round-ways, and it will 
look clofe and bright. 


To collar Salmon . 

Take a fide of falmon, cut off a handful of the tail, wafh 
your large piece very well, dry it with a clean cloth, wafh it 
over with the yolks of eggs, and then make force-meat with 
what you cut off the tail,; but take off the (kin, and put to it a 
handful of parboiled oyfters, a tail or two of lobfters, the yolks 
of three or four eggs, boiled hard, fix anchovies, a handful of 
fweet herbs chopped fmall, a little fait, cloves, mace, nut- 
meg, pepper beat fine, and grated bread ; work all thefe to¬ 
gether into a, body, with the yolks of eggs, lay it all over the 
fiefby part, and a little more pepper and fait over the falmon ; 
fo roll it up into a collar, and bind it with broad tape, then hoil 
it in water, fait, and vinegar, but let the liquor boil firft; then 
put-in your collars, a bunch of fweet herbs, fliced ginger, and 
nutmeg; let it boil, but not too faft ; Jt will take near two 
hours boiling : when it is enough, take it up into your foufmg- 
pan, and when the pickle is cold, put it to your falmon, and 
let it ftand in it till ufed, or otherwise you may pot it. Fill it 
up with clarified butter, as you pot fowls : that way will keep 
longelt. 

To collar Eels . 

Take your eel and fcour it well with fait, wipe it clean; 
then cut it down the back, take out the bone, cut the head 
and tail off; put the yolk of an egg over it, and then take; four 

4 cloves 
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cloves, two blades of mace, half a nutmeg beat fine, a little 
pepper and fait, fome chopped parfley, and fweet herbs chopped 
very fine; mix them all together and fprinkle over it, roll the 
eel up very tight, and tie it in a cloth ; put on water enough tp 
boil it, and put in an onion, fome cloves and mace, four bay- 
leaves ; boil it up with the bones, head, and tail for half an 
hour, with a little vinegar and fait; then take out the bones, 
&c. and put in your eels, boil them if large two hours. Idler 
in proportion ; when done, put them away to cool; then take 
them out of the liquor and cloth, and cut them in flices, or 
fend them whole, with raw parfley under and over. 

N. B. You muft take them out of the cloth, and put them 
in the liquor, and tie them clofe down to k^p, 

To collar Mackerel . 

x 

<■ Gut and flit your mackerel down the belly, cut off the head, 
take out the bones, take care you do not cut it in holes, then 
lay it flat upon its back, feafon it with mace, nutmeg, pepper, 
and fait, and a handful of parfley fhred fine, ltrew it over them, 
roll them tight, and tie them well feparately in cloths, boil 
them gently twenty minutes in vinegar, fait, and water, then 
take them out, put them into a pot, pour the liquor on them, 
or the cloth will flick to the fifh, the next day take the cloth 
off your fifh, put a little more vinegar to the pickle, keep them 
for ufe ; when you fend them to the table, garniih with fennel 
and parfley, and put fome of the liquor under them. 

To moke Dutch Beef \ 

Take the lean of a buttock of beef raw, rub it well with 
brown fugar all over, and let it lie in a pan or tray two or three 
hours, turning it two or three times, then fait it well with 
common fait and falt-petre, and let it lie a fortnight, turning it 
every day ; then roll it very ftrait in a coarfe cloth, put it in a 
cheefe-prefs a day and a night, and hang it to dry in a chimney : 
when you boil it, you muft put it in a cloth; when it is cold 
it will cut in flivers as Dutch beef. 

To make Sham Brawn . 

T ake the belly piece and head of a young porker, rub it well 
with falt-petre, let it lie three or four days, wafh it clean ; boil 
the head, and take off all the meat and cut it in pieces, have 
four neat’s feet boiled tender, take out the bones, cut it in thin 
flicts, mix it with the head, lay it in the belly-piece, roll it up 
tight, bind it round with fheeting, and boil it four hours; take 
it up.and fet it on one end, put a trencher on it within the tin, 
and a Urge weight upon that, and let it ftand all night; in the" 

U % morning 
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morning fake it out and bind it with a fillet; put rt in fpring- 
water and fait, and it will be fit for ufe : when you ufe it,-cut 
it in flices like brawn. Garnifh with parfley. Obferve to 
change the pickle every four or five days, and it Will keep a long 
rime. ! 

To fouce a Turkey -in imitation of Sturgeon , 

You muft take a fine large turkey, drefs it very clean, dry 
and bone it, then tie it up as you f do fturgeon, put into the pot 
you boil it in one quart of white wine, one quart of water, ohe 
quart of good vinegar, a very large handful of fait; le't it'boili 
fkim. it. well, and the/i put in the turkey; when it is enougbj 
take it out and tie,it,-tighter ; jet the liquor boil a little longer j 
and if you think the pickle wants more vinegar or fait, add it 
when it is cold, and pour it upon the turkey ; it will keep 
fome months, covering it clofe from the air, and keeping it in 
a dry cool'place. Eat it with oil, vinegar, and- fugas -(juft as 
you like it); fome admire it more than fturgeon; it looks 
pretty covered with feiinel for a fide difh. 

To pickle Pork . 

Bone your pork, cut it into pieces of a fize fit to lie intho 
tub or pan you defign it to lie in, rub your pieces Well with 
falt-petre, then take rwo parts of common fait, and two of bay- 
fait, and rub every piece’ well; lay a layer of common fait in 
the bottom of your vefiel, cover every piece over with common 
fait, lay them one* upon another as clofe as you can, filling the 
hollow places on the fides with fait ; as your fait melts on the 
top ftrew on more, lay a coarfe cloth over the veflel, a board 
over that, and a weight on the board to keep it down ; keep it 
clofe covered ; it will, thus ordered, keep the whole year; put 
a pound of falt*petreand two pounds of bay-falt to a hog. 

K 

A Pickle for Pork which is to be eat foon. 

You muft take two gallons of pump-water, one pound of 
bay-falt, one pound of C02rfe fugar, fixouncesof falt-petre; boil 
it all together, and fkim it when cold; cut the pork in what pieces 
you pleafe, lay it down clofe, and pour the liqpor over it; lay a 
weight on it to keep it clofe, and cover it clofe from the air, and 
jt will be fit to ufe in a week : if you find the pickle begins to fpoil 
boil it again and fkim it; when it is cold, pour it on your pork 
attain. 

The fetus’ Way to pickle Beef which will go good to the Wefi 
Indies, and keep a Tear -good in the Pickle , and with Cart will 
go to the Eaf Indies . 

Take any piece of beef without bones, or take the'bones 
our, if you intend to (step it above a month; take mace, cloves^ 

nutmeg, 
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nutmeg, *nd pepper,-andJuniptr-bernes beat fine, and rub the 
beef well, mi x> felt and Jamaica pepper and bay-leaves; let it 
be well feafowed, let k lie in this feafonirig a week or ten days, 
throw iri a good deal of garlic and fhalot; boil fdme of the beft 
White wine vinegar, lay your meat in a -pan or good vdfiel for the 
pur'pofe with the pickle ; and when the vinegar is quite cold, pour 
$tover, cover it clofe ; if it is for a voyage, cover it with oil, and 
let the cooper hoop up the barrel very well. This is a good 'way 
in a hot country where meat will not keep; then it muft be put 
info the vinegar dire&ly with the feafoning, then you may either 
roafl it or flew it, but it is beft flewed ; and add a good deal of 
onion-and parfley chopped fine, fome white wine, a little catch¬ 
up, truffles and morels, a little good gravy, a piece of butter 
rolled in flour, or’a little oil, in which the fhalot and onions 
ought to flew a quitter of an hour before the other ingtedients 
are put in; then put all in, and flir it together, and let it flew 
till you think it is enough. This is a good pickle in a hot 
country to keep beef or veal, that is drefled to eat cold, 

Tickled Beef for prefent TJfe, 

Take the rib of beef, flick it with garlic and cloves, feafon 
it with fait, Jamaica.pepper, mace, and fome garlic pounded; 
cover the meat with white wine vinegar and Spanifh thyme; 
you muft take care to turn the meat every day, and add more 
vinegar, (if required,) for a fortnight; then put it in a dew-pan, 
and cover it clofe, and let it fimmer on a flow fire for fix hours, t 
adding vinegar and white wine ; (if you choofe) you may flew 
a good quantity of onions, it will be more palatable. 

To preferve Tripe to go to the Eajl Indies* 

Get a fine belly of tripe, quite frefh, take a four gallon 
cafk well hooped, lay in your tripe, and have your pickle 
ready, made thus; take feven quarts of fpring-water, arid put 
as much fait into it as will make an egg fwim, that the little 
end of the egg may be about an inch above the water (you muft 
take care to have the fine clear fait, for the common fait will 
fpoil it) ; add a quart of the beft white wine vinegar, two 
fprigs of rofemary, an ounce of all-fpice, pour it on your tripe ; 
let the cooper fallen the cafk down directly; when it comes to 
the Indies it muft not be opened till it is juft going to be drefied, 
for it will not keep after the cafk is opened ; the way to drefs it 
is, lay it in water half an hour, then fry it or boil it as we do 
here. 

The fews* Way of preferring Salmon , and all Sorts of Fiflu 

Take either falmon, cod, or any large fifh, cut off the 
head, wafh it clean, and cut it in flices as crimped sod is, dry 
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it very well in a cloth, then flour it, and dip it in-yolks of eggs, 
and fry.it in a great deal of oil till it is of a fine- brown and 
well done; take it out, and lay it to drain till it is very dry and 
cold. Whitings, m a clear el, and flat-fifh are done whole : when 
they are quite dry and cold lay them in your pan or veflel, throw 
in between them a good deal of mace, cloves, and fliced nut¬ 
meg, a few bay-leaves j have your pickle ready, made of the 
■beft white wine vinegar, in which you muft: boil a great many 
cloves of garlic and fhalot, black and white pepper, Jamaica and 
long pepper, juniper berries, and fait; when the garlic begins to 
be tender the pickle is.enough ; when it is quite cold pour it 
on your fifh, and a little oil on the cop: .they will keep good a 
twelvemonth, and are cobeeat cold with-oil and vinegar : they 
will go good to the Eaft Indies. All forts of fifh fried well in 
oil, eat very fine cold with fhalot, or oil and vinegar. Obferve 
in the pickling of your fifh, to have the pickling ready j firft 
put a little pickle in, then a layer, of fifh, then pickle, then a 
little fifh, and fo lay them down very clofe to be well covered; 
put'a little faffron in the pickle. Frying fifh in common oil is 
not fo expenfive with care ; for prefent ufe a little does, and if 
the cook is cateful not to burn the oil, or black it, it will fry 
them two or three times. 

To pickle Oyjlers , Cockles , and Mufcles. 

Take two hundred oyfters, the neweft and beft you can 
get, be careful to fave the liquor in fome pan as you open them, 
cut off the black verge, faving the reft, put them into their 
own liquor.; then put all the liquor and oyfters into a kettle, 
boil them about half an hour on a very gentle fire, do them 
very flowly, fkimming them as the fcum rifes, then take them 
off the fiie, take out the oyfters, ftrain the liquor through a fine 
cloth, then put in the oyfters again, then take out a pint of 
the liquor whilft it is hot, put thereto three quarters of an 
ounce of mace, and half an ounce of cloves; juft give it one 
boil, then put it to the oyfters, and ftir up the fpices well 
among them ; then put in about a fpoonful of fait, three quar¬ 
ters of a pint of the beft white wine vinegar, and a quarter of 
an ounce of whole pepper; then let them ftand till they are 
cold; then put the oyfters, as many as you well can into the 
barrel; put in as much liquor as the barrel will hold, letting 
them fettle a while, and they will foon be fit to eat. Or you 
may put them in ftone-jars, cover them clofe with a bladder 
and leather, and be fure they be quite cold before you cover 
them up. Thus do cockles and mufcles ; only this, cockles 
are fmall, and to this fpice you muft have at lentil two quarts; 
there is nothing to pick oft' them : mufcles you muft have two 
quarts ; take great care to pick the crab out under the tongue, 
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and a little fus which grows at the root of the tongue : the two 
latter, cockles and fnufcles, muft be wafhed in feveral waters, 
to clean them from the grit; put them in a ftew-pan by them- 
felves, cover them clofe, and when they are open, pick them 
out of the (hells, and (train the liquor. 

'To pickle Mackerely called Caveach, 

Cut your mackerel into round pieces, and divide one into 
five or fix pieces : to fix large mackerel you may take one 
ounce of beaten pepper, three large nutmegs, a little mace, and 
a handful of fait; mix your fait and beaten (pice together, then 
make two or three holes in each piece, and thruft the feafoning 
into the holes with your finger, rub the piece all over with the 
feafoning, fry them brown in oil, and let them ftand till they 
are cold ; then put them into vinegar, and cover them with 
oil: they will keep well covered a great while, and are deli* 
cious. 

To make Veal Hams . 

Cut the leg of veal like a ham, then take a pint of bay-falt> 
two ounces of falt-petre, and a pound of common fait, mix 
them together with an ounce of juniper berries beat; rub the 
ham well, and lay it on a hollow tray, with the fkinny fide 
downwards; bade it every day with the pickle for a fort* 
night, and then hang it in wcod-fmoke for a fortnight: you 
may boil it, or parboil it and road it. In this pickle you may 
do two or three tongues, or a piece of pork. 

To make Beef Hams . 

You muft take the leg of a fat, but finall beef, the fat 
Scotch or Welch cattle is beft, and cut it ham-fafhion ; take 
an ounce of bay-falt, an ounce of falt-petre, a pound of com* 
mon fait, and a pound of coarfe fugar (this quantity for about 
fourteen or fifteen pounds weight, and fo accordingly, if you 
pickle the whole quarter), rub it with the above ingredients, 
turn it every day, and bafte it well iviih the pickle for a 
month ; take it out and roll it in bran or faw-duft, then hang 
it in wood*fmoke, where there is but little fire, and a conftant 
fmoke, for a month ; then take it down and hang it in a dry 
place, not hot, and keep it for ufe ; you may cut a piece off as 
you have occafion, and either boil it or cut it in rafiiers, and 
broil it with poached eggs, or boil a piece, and it eats fine cold, 
and will (liver like Dutch beef. After this beef is done you may 
do a thick brifket of beef in the fame pickle : let it lie a month, 
rubbing it every day with the pickle, then boil it till it is tender, 
hang it in a dry place, and it eats finely cold, cut in dices on a 
plate. It is a pretty thing for a fide-difh, or for fupper. A fhoulder 
of mutton laid in this pickle for a week, Hung in wood-fmoke 
two or three days, and then boiled with cabbage, is very, good. 

U 4 To 
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j To make Mutton Hams . 

You muft take a hind-quarter of mutton, cut it like a ham, 
take an ounce of falt-petre, a pound of coarfe fugar, a pound of 
common fait ; mix them and rub your ham, lay it in a hollow 
ti ay with the (kin downwards, balfe it every day for a fortnight, 
then roll it in faw-duD and hang it in*he wood-fmoke a fort- 
night ; then boil it and hang it in & dry placa* and cut it out 
in taflier?, and broil it as you want. 

To make Pork Hams. 

You mud take a fat hind-quarter of pork, 2nd cut off a fine 
ham; take two ounces of fak-petre, a pound of coarfe fugar, 
a pound of common fait, and two ounces of fal-prunelb, mix 
all together, and rub it well; let it lie a month in this pickle, 
turning and bailing it every day, then hang it in wood-fmoke 
as you do beef, in a dry place, fo as no heat comes to it; and 
if you keep them long, hang them a month or two in a damp 
place, and it will make them cut fine and flioit. Never lay 
(hefe hams in wafer till you boil them, and then boil them in a 
copper, (if you have one,) or the biggeft pot you have ; put 
them in the cold water, and let them be four or five hours before 
they boil : fkim the pot well and often till it boils : if it is a verjr 
krge one, three hours will boil if; if a fmall one, two hours 
will do, provided it be a great while before the water boils \ 
take it up half am hour before dinner, pull off the Hein, and 
throw rafpings firmly lifted ail over ; hold a red-hot fire-fhovei 
over it, and when dinner is ready, take a few rafpings in a 
fteve nr.d lift ail ever the difh ; then lay in youi* ham, and with 
your finger make fine figures round the edge of the difh ; be 
Jure 10 boil your ham in as much - water as you can, and to keep 
it fkimming all the time till it boils : it muft be at leaft four 
hours before it boils. This pickle does finely for tongues, after-’ 
wards to lie in it a fortnight, and then hang in the wood-fmoke 
a fortnight} or to boil them out of the pickle. 

Yorkshire is famous for hams; and the reafon is this : their 
fait is much finer than ours in London ; it is a large clear fait, 
and gives the meat a fine flavour, i ufed to have it from Mal¬ 
den in iifiex, and that fait will make any ham as fine as you can 
defire; it is t;y much the beft fait for faking of meat; a deep 
hollow wooden tray is better than a pan, becaufe the pickle 
{wells %bouc it. When you brci'l any of thefe hams in Dices, or 
bacon, have fome boiling water ready, and let the Dices lie* 
minute or two in the water, then broil them ; it takes out the 
fait and nukes them eat finer. 
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To make Baan. 

Take a fide of pork, then take off all the infide fat, lay it 
on a long board or drefl'er, that the blood may run away, rub 
it weH with good fait on both fides, Jet it be thus a day ; then 
take a pint of bay fait, a quarter of a pound of falt-petre, beat 
them fine, two pounds of coarfe fugar, and a quarter of a peck 
of common fait; lay your pork in fometbing that will hold the 
pickle, and rub it well with the above ingredients; lay the 
fkinny fide downwards; and bafte it every day with the pickle 
for a fortnight; then hang it in wood-fmoke as you do the beef, 
and afterwards hang it in a dry place, but not hot. You are 
to obferve, that all hams and bacon fhould hang clear from 
every thing, and not againft a wall. Obfervt*to wipe off all 
the old fait before you put it into this pickle, and never keep 
bacon or hams in a hot kitchen, or in a room where the fun. 
comes; it makes them rufty. 


CHAP. XIX. 

Of PICKLING. 


Rules to be obferved in Pickling . 

A LWAYS ufe ftone jars for all forts^of pickles that require 
hot pickle to them : the firft charge is the leaft; for thefe 
not only laft longer, but keep the pickle better ; for vinegar 
and fait will penetrate through all earthen veffels; (tone and 
glafs are the only things to keep pickles in. Be fure never to 
put your hands in to take pickles out, it will foon fpoil it; the 
beft method is, to every pot tie a wooden fpoon, full of little 
holes, to take the pickles out with. 


To pickle Walnuts green* 

Take the largeft and cleareft you can get, pare them as thin 
as you can, have a tub of fpring-water (land by you, and throw 
them in as you do them : put into the water a pound of bay-fjJr, 
let them Jie in the water twenty-four hours, take them out. 
then put them into a ft one-jar, and between every layer of wal¬ 
nuts lay a layer of vine-leaves,at the bottom and top, and fill jt 
up with cold vinegar; let them ffand all night, then pour that 
vinegar from them into a copper, with a pound of bay-fnl: ; fet 
it on the fire, let it boil, then pour it hot on your nuts, ns 
them over with a woollen cloth, and let them ft and a week, 

2 then 
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then pour that pickle away, rub your nuts clean with a piec* of 
flannel, then put them again in your jar with vine-leaves, as 
above, and boil frefh vinegar; put into your pot to every*gal- 
lon of vinegar a nutmeg flic«d, cut four large races of ginger, 
a quarter of an ounceof mace, the fame of cloves, a quarter of 
an ounce of whole black pepper, the like of Ordingal pepper ; 
then pour your vinegar boiling-hot on your walnuts, and cover 
them with a woollen cloth ; let it (land three or four days, fo 
do two or,three times; when cold, put in half a pint of muftard- 
feed, a large flick Jof horfe-raojfb fliced, tie them down clofe 
with a bladder, and then with a leather; they will be fit to eac 
in a fortnight; take a large onion, flick the cloves in, and lay 
in the middle of the pot; it you do them for keeping, do not 
boil your vinegar, but then they will not be fit to eat under fix 
months; and the next year you may boil the pickle this way : 
they will keep two or three years good and firm. 

t 

1 o pickle Walnut i white . 

Take the iargefl nuts you ean get, juft before the (bell be¬ 
gins to turn, pare them very thin till the white appears, and 
throw them into fpring-water, with a handful of fait' as you do 
them ; let them (land iii that water fix hours, lay on them a thin 
board to keep them under the water, then fet a flew-pan on a 
charcoal fire, with clean fpring-water ; take your nuts out of 
the other water, and put them into the flew-pan; let them 
fimmer four or five minutes, but not boil ; then have ready by 
you a pan of fpring water, with a handful of white fait in it, 
flir it with your hand till the fait is melted, then take your nuts 
out of the ftew-pan with a wooden ladle, and put them into 
the cold water and fait; let them (land a quarter of an hour, 
lay the board on them as before ; if they ate not kept under the 
liquor Aey will turn black, then lay them on a cloth, and cover 
them with another to dry ; then carefully wipe them with a foft 
cloth; put them into your jar or glafs, with fome blades of mace 
and nutmeg fliced thin ; mix your fpice between your nuts, and 
pour diftiiied vinegar over them ; fir ft let your glafs be full of 
nuts, pour mutton fat over them, and tie a bladder, and then 
a leather. 


To pickle Walnut» black . 

You mufl take large full-grown nuts at their full growth, 
before they are hard, jay them in fait and water; let them lie 
two da)$, then fhift them into frefh water; let them lie two 
days longer, then fbift -«them again, and let them lie three in 
your pickling jar ; when the jar is half full, put in a large onion 
fiuck with cloves. To a hundred of walnuts put in half a pint of 
muilard-fted, a quarter of an ounce of mace, half an ounce of 

black 
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black pepper, half an ounce of all-fpice, fix bay-leaves, and a 
flick of horfe-radilh ; then fill your jar, and pour boiling vinegar 
t)ver them ; cover them with a plate, and when they are cold, 
tie them down witi a bladder and leather, and they will be fit to 
eat in two or three months : the next year, if.any remains boil up 
your vinegar again, and fkim it ; when cold, pour it over your 
walnuts. This is by much the beft pickle for ufe; therefore you. 
may add more vinegar to it, whatquantity you pleafe :if you pickle 
a great many walnuts and eat them faft, make your pickle for a 
hundred or two, the reft keep in a ftrong brine of fait and water, 
boiled till it will bear an egg, and as your pot empties fill them 
up with thofe in the fait and water ; take care they are covered 
with pickle* 

In the fame manner you may .do a ftnaller.' quantity ; but if 
you can get rape-vinegar, ule that inftead of fait and water j 
do them thus : put your nuts into the jar you intend to pickle 
them in, throw in a good handful of fait and fill the pot with 
rape vinegar ; cover it clofe, ^nd let them ftand a fortnight, then 
pour them out of the pot, wipe it clean, and juft rub the nuts 
with a coarfe cloth, and then put them in the jar with the 
pickle, as above: if you have the beft fugar-vinegar of your own 
xnaking, you need not boil it the firft year, but pour it on cold ; 
and the next year, (if any remains,) boil it up again, fkim it, 
put frefh fpice to it, and it will do again. 

To pickle Gerkins • 

Take five hundred gerkins, and have ready a large earthen 
pan of fpring-w^cer and fait, to every gallon of water two pounds 
of fait; mix it well together and throw in your /gerkins, wafh 
them out in two hours, and put them to drain, let them be 
drained very dry, and put them in a jar; in the meantime get 
a bell*metal pot, with a gallon of the beft white wine vinegar, 
half an ounce of cloves and mace, one ounce of all-fpice, one 
ounce of muftard-feed, a ftick of horfe-radifti cut in flices, fix bay- 
leaves, a little dill, two or three races of ginger cut in pieces, 
a nutmeg cut in pieces, and a handful of fait; boil it up in the 
pot ali together, and put it over the gerkins; cover them clofe 
down, and let them ftand twenty*four hours; then put them in 
your pot, and fimmer them over the ftove till they are green ; 
be careful not to let them boil, if you do, you will fpoil them ; 
then put them in your jar, and cover them clofe down till cold ; 
then tie them over with a bladder and a leather over that; puc 
them in a cold dry place : mind always to keep your pickles 
tied down clofe, and take them out with a woqdert fpoon, or a 
fpoon kept on purpofe* 

To 
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To pickle Gerkins another Way, 

Wipe your fmall gerkins with a dry cloth, then make & 
pickle of vinegary felt,- whole pepper, cloves, and mace, boil ix, 
and pour it on hot; fet the jar in an oven almoft cold for three 
©r four different days till the cucumbers are green; when cold 
cover them clofe. 

N. B. You muft cover the gerkins with a linen-cloth, and a 
plate while they are doing to keep in the fteaim 

To pickle large Cucu?nhers in - Slices . 

Take the Targe cucumbers before they are too ripe, flice 
them the thicknels of crown-pieces in a pewter difb ; to every 
dozen of cucumbers (lice two large onions thin, and fo on till 
you have filled your difh, with a handful of fait between every 
rovv ; then cover them with another pewter difh, and let them 
(land twenty-four hours, then put them into a cullender, and 
let them drain very well; put them m a jar, cover them over 
with white-wine vinegar, and let them ftand four hours ; pour the 
vinegar from them into a copper fauce-pan, and boil it with a 
little fait: put to the cucumbers a little mace, a little whole pep¬ 
per, a large race of ginger fiiced, and then pour the boiling vi¬ 
negar on ; cover them clofe, and when they are cold tie them 

down. They will be fit to eat in two or three days/ 

/ 

To pickle Afparagus • 

Take the largcft afparagus you can get, cut off the white 
ends, and wafh the green ends in fpring-*water, then put them 
in another clean water, and let them lie two or three hours in 
it; then have a large broad ftew-pan full of fpring*water, with 
a good large handful of fait; fet it on the fire, and when-it 
boils put in the grafs, not tied up, but loofe, and not too many 
at a time, for fear you break the heads ; juft feald them, and 
no more, take them out with a broad fkimmer, and lay them 
on a cloth to cool j then for your pickle take a gallon, or more 
according to your quantity of afparagus, of white wine vinegar, 
and one ounce of bay-falt, boil it, and put your afparagus in 
your jar; io a gallon of pickle, two nutmegs, a quaiter of an 
ounce of mace, the fame of whole white pepper, and pour the 
pickle hot over them ; cover them with a linen cloth, three or 
four times double, let them (land a week, and boil the pickle ; 
let them ftand a week longer, boil the pickle again, and pour 
it on hot as before : when thev are cold, cover them clofe 
with a blazer and leather. 

To pickle Peaches . 

Take your peaches when they are at their full growth, juft: 
before thev turn to be ripe; be fure they are not beuifed ; then 

take 



MADE PLAIN AND EASY; 301 

take fpring-water, as much as you think will cover them, 
make it fak enough to bear an egg, with bay and common fait 
an equal quantity each ; then put in your peaches, and lay a 
thin board over them to keep them under the water; let them 
Hand three days, and then take them out and wipe them very 
carefully with a fine foft cloth, and lay them in your glafs or 
jar, then take as much white-wine vinegar as will fill your glafs 
or jar ; to every gallon put one pint of the beft well made muf- 
tard, two or three heads of garlick, a good deal of ginger iliced, 
half an ounce of cloves, mace, and nutmeg ; mix your pickle 
well together, and pour over your peaches ; tie them clofe with 
a bladder and leather; they will be fit to eat in two months; 
3'ou may with a fine pen-knife cut them acrofs ; take out the 
Hone, fill them with made muflard and garlic, and horfe- 
radifh and ginger; tie them together. You may pickle ne&a- 
rines and apricots the fariie way. 

To pickle Radijh-Psds . 

Make a ftrong pickle, with cold fpring-water and bay-falt* 
flrong enough to bear an egg, then put your pods in, and lay 
a thin board on them, to keep them under water; let them 
Hand ten days, then drain them in a fieve, and lay them on a 
cloth to dry ; then take white-wine vinegar, as much as you 
think will cover them, boil it, and put your pods in ajar, with 
ginger, mace, cloves', and Jamaica pepper. Pour your vinegar 
boiling hot on, cover them with a coarfe cloth, three or four 
times double, that the Hearn may come through a little, and let 
them Hand two days ; repeat this two or three times; when it 
is cold, put in a pint of muflard-feed, and fome horfe-radifh; 
cover it clofe. 


To pickle French Beans . 

Pjckle your beans as you do the gerkins. 

To pickle Cauliflowers . 

Take the largeft and clofeH you can get; pull them in 
fprigs; put them in an earthen difh, and fprinkle fait over 
them; let them Hand twenty-four hours, to draw out all the 
water, then put them in ajar, and pour fait and water boiling 
over them ; cover them clofe, and let them Hand till the next 
day ; then take them out, and lay them on a coarfe cloth to 
drain; put them into glafs jars, .and put in a nutmeg fliced„, 
two or three blades of mace in each jar ; cover them with dif- 
tilled vinegar, and tie them down with a bladder, and over that 
£ leather. They, will be fit for ufe in a month. 


To 
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To pickle Beet “Root, 

Set a pot of fpring-water on the fire, when.it boils put in 
your beets, and let them boil till they are tender ; take them 
out, and with a knife take off all the outfide, cut them in pieces 
according to your fancy; put them in a jar, and cover them 
with cold vinegar, and tie them down clofe ; when you ufe the 
beet take it out of the pickle, and cut it into what flhapes ycu 
dike ; put it in a little difh with fome of the pickle ever it. 
You may ufe it for fallads, or garnifb. 

To pickle White Plums . i 

Take the large white plums; and if they have {talks, let 
them remain on, and do them as you do your peaches. 

To pickle Onions . 

Take your onions when they are dry enough to lay up for 
winter, the fmaller they are the better they look ; put them in¬ 
to a pot, and cover them with fpring- water, with a handful of 
white fait, let them boil up ; then ftrain them off, and take 
three coats off; put them on a cloth, and let two people take 
hold of it, one 'at each end, and rub them backward and for¬ 
ward till they are very dry ; then put them in your bottles, with 
fome blades of mace and cloves, a nutmeg cut in pieces; have 
fome double-diftilled white-wine vinegar ; boil it up with a little 
fait; let it be cold, and put it over the onions ; cork them clofe, 
rand tie a bladder and leather over it* 

To pickle Onions another Way, 

Take fmall onions, lay them in water and fait two or three 
days, fhift them once, then dry them in a cloth ; boil the beft 
vinegar with fpice to your tafte, and when cold put them in 
it, covered with a bladder. 

To pickle Lemons, 

Take twelve lemons, ferape them with a piece of broken 
glafs ; then cut them crofs in two, four parts downright, but 
nof quire through, but that they will hang together ; put in as 
much fait as they will hold, rub them well, and ftrevv them 
over with fait ; let them lie in an earthen difh three days, and 
turn them every day ; fiij: an ounce of ginger very thin, and 
Uited for three days, twelve cloves of garlic, parboiled and 
fialted thrte days, a fmall handful of muftard-feeds bruifed and 
icarced through a hair-fieve, and fome red lndiapepper ; take 
your lemons out of the fait, fqueezethem very gently, put them 
into a jar with the fpice and ingredients, and cover them with 
the belt white-wine vinegar. Stop them up very "clofe, and in 
a. month’s time they will be fit to eat. 

n 
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To pickle Muftyrooms JVhite. 

Take fmall buttons, cut the ftalk, and rub off the fkin with 
flannel dipped in fait, and throw them into milk and water ; 
drain them out, and put them into a ftew-pan, with a handful 
of fait over them 3 cover them clofe, and put them over a gentle 
ftove for five minutes, to draw out all the water 3 then put them 
on a coarfe cloth to drain till cold. 

To make Pickle for Mujbroqms. 

Take a gallon of the beft vinegar, put it into a cold ftil! ; 
to every gallon of vinegar put half a pound of bay-falt, a quarter 
of a pound of mace, a quarter of an ounce of cloves, a nutmeg 
cut in quarters ; keep the top of the (fill covered with a wet 
cloth ; as the cloth dries, put on a wet one ; do not Jet the fire 
be too large, left you burn the bottom of the ftill; draw it as 
long as you tafte the acid, and no longer. When you fill your 
bottles, put in your mufhrooms, here and there put in a few 
blades of mace, and a flice of nutmeg ; then fill the bottle with 
pickle, and melt fome mutton fat, {train it, and pour over it 3 
it will keep them better than oil. You muft put your nutmeg 
over the fire in a little vinegar, and give it a boil 3 while it is hot 
you may flice it as you pleafe 3 when it is cold, it will not cut, 
for it will crack to pieces. 

A". B. In the 24th Chapter, at the end of the receipt for 
making vinegar, you will fee the beft way of pickling mufh¬ 
rooms, only they will not be fo white. 

To pickle Codlings . 

Gather your codlings when they are the fize of a large 
double walnut 3 take a pan, and put vine-leaves thick at the 
bottom. Put in your codlings, and cover them well with vine- 
leaves and fpring-water ; put them over a flow fire till you can 
peel the fkin off; take them carefully up in a bair-fieve, peel 
them very carefully with a pen-knife ; put them into the fame 
water again, with the vine-leaves as before. Cover them clofe, 
and fet them at a diftance from the fire, till they are of a fine 
green; drain them in a cullender till cold ; put them in jars, 
with fome mace and a clove or two of garlic ; cover them 
with diftilled vinegar ; pour fome mutton fat over, and tie them 
with a bladder and leather dawn very tight. 

I ^ 

To pickle FenneL 

Set fpring-water on the fire, with a handful of fait 3 when it 
boils, tie your fennel in bunches, and put them into the water, 
juft give them a fcald, lay them on a cloth to dry 3 when 
cold,' put it in a glafs, with a little mace and nutmeg, fill 

it 



304. THE ART OF COOKERY 

it with cold vinegar, lay a bit of green fennel cn the fop, and 
over that a bladder and leather. 1 

To pickle Grapes . 

Get, grapes at the full growth, but not ripe; cut them in 
fmall bunches fit for garnifhing, put them in a ftone jar, with 
vine-leaves between every layer of grapes ; then take as much 
fpring-water a? you think will cover them, put in a pound of 
bay-falt, and as much white-falt as will make it bear an egg ; 
Dry your bay-falt and pound it, it will melt the fooner; put it 
into a belLmetal, or copper-pot, boil it and (kirn it very well ; 
as it boils, take all the black fcum off, but not the white fcum ; 
when it has-boiled a quarter of an hour, let it ftand to cool and 
fettle; when it is almoft cold, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them down clofe with a 
linen cloth, and cover them with a difn ; let them ftand twenty- 
four hours; then take them out, and lay them on a cloth, cover 
them over with another, let them be dried between the cloths'; 
then take two quarts of vinegar, one quart of fpring-water, and 
one pound of coarfe fugar. Let it boil a little while, fkim it as 
it boils very clean, let it ftand till it is quite cold, dry your jar 
with a cloth, put frefh vine-leaves at the bottom, and between 
every bunch of grapes, and on the top ; then pour the dear off 
the pickle on the grapes, fill your jar that the pickle may be 
above the grapes, tie a thin bit of board in a piece of flannel, 
lay it on the top of the jar, to keep the grapes under the pickle ; 
tie them down with a bladder, and then a leather; take them 
out with a wooden fpoon. Be fure to make pickle enough to 
cover them. 

To pickle Barberries . 

Take white-wine vinegar; to every quart of vinegar put 
in half a pound of fixpenny fugar, then pick the worft of your 
barberries, and put into this liquor, and t »e beft into glalles; 
then boil your pickle with th'e worft of your barberries, and fkim 
it very clean ; boil it till it looks of a fine colour, then let it 
ftand to be cold before you ftrain; then ftrain it through a 
cloth, wringing it to get all the colour you can from the barber¬ 
ries ; let it ftand to cool and fettle, then pour it clear into the 
glaffes in a little of the pickle ; boil a little fennel; when cold, 
put a little bit at the top of the pot or glafs, and cover it clofe 
with a bladder and leather. To every half pound of fugar put a 
quarter of a pound of white fait. I<cd currants are done the 
fame way. Or you may do barberries thus : pick them clean 
from leaves and fpotted ones; put them into jars; mix fpring- 
water and fait pretty ftrong, and put over them ; and when you 
fee the fcum rife, change the fait and water, and they will 
keep a long time, 
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To pickle Red Cabbage. 

Slice the cabbage very fine crofs-ways ; put it on att 
earthen difh, and fprinkle a handful of fait over it, cover it with 
another difh, and let it ftand twenty-four hours ; then put it in 
a cullender to drain, and lay it in your jar 5 take white wine 
vinegar enough to cover it, a little clovesj mace, and all-fpice, 
put them in whole, with one pennyworth of cochineal bruifed 
fine ; boil it up, and put it over hot or cold (which you like 
heft), and cover it clofe with a cloth till cold; then tie it over 
with leather. 

To pickle Golden Pippins , 

Take the fineft pippins you can get, free from fpots and 
bruifes, put them into a preferving-pan of cold fpring-water, 
and fet them on a charcoal fire ; keep them turning with a 
wooden fpoon till they will peel; do not let them boil. When 
they are enough, peel them, and put them into the water again, 
with a quarter of a pint of the beft vinegar, and a quarter of an 
ounce of alum, cover them very clofe with a pewter difh, and 
let them on the charcoal fire again, a flow fire, not to boil. 
Let them ftand, turning them now and then, till they look 
green ; then take them out, anu lay them on a cloth to cool; 
when cold, make your pickle as for the peaches, only inftead of 
made muftard, this muft be muftard-feed whole. Cover them 
clofe and keep them for ufe. 

To pickle Najlertium' Berries and Limes ; you pick them off the 

Lime-Trees in the Summer . 

Take naflertium berries gathered as foon as .the bloflbm is 
Off, or the limes, and put them in cold fpring-water and fait ; 
change the water for three days fucceflively. Make a pickle 
of white wine vinegar, mace, nutmeg, flice fix lhalots, fix 
blades of garlic, fome pepper-corns, fait, and horfe-radifh cut 
in flices. Make your pickle very ftrong; drain your berries 
very dry, and put them in bottles. Mix your pickle well up 
together, but you muft not boil it; put it over the berries or 
limes, and tie them down clofe. 

To pickle young Suckers> or young Artichokes, before the Leaves are 

bard.' 

Take young fuckers, pare them very nicely, all the hard 
ends of the leaves and ftaiks, juft fcald them in fait and water, 
and when they are cold, put them into little glafs bottles, with 
two or three large blades of mace, and a nutmeg fliced thin ; 
fill them either with diftiiled vinegar, or the fugar-vinegar of 
your own making, with half fpring-water. 

X To 
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To pickle Artichoke-Bottoms. 

Boil artichokes till you can pull the leaves off, then take 
off the chokes,, and cut them from the ftalk ; take great care 
you do not let the knife touch the top, throw them into fait and 
water for an hour, then take them out, and lay them on a cloth 
to drain ; then put them into large wide-mouthed glaffes; put 
a little mace and fliced nutmeg between, fill them either with 
diftilled vinegar, or fugar-vinegar and fpring-water ; cover them 
with mutton-fat fried, and tie them down with a bladder and 
leather. 

To pickle Samphire . 

Take the famphire that is green, lay it in a clean pan, 
throw two or three handfuls of fait over, then cover it with 
fpring-water; let it lie twenty-four hours, then put it into a 
clean brafs fauce-pan, throw in a handful of fait, and cover it 
with good vinegar 5 cover the pan clofe, and fet it over a very 
flow fire ; let it ftand till it is juft green and crifp ; then take 
it off in a moment, for if it ftands to be foft it is fpoiled ; put it 
in your pickling-pot, and cover it clofe; when it is cold, tie it 
down with a bladder, and leather, and keep it for ufe; or you 
may keep it all the year in a very flrong brine of fait and water, 
and throw it into vinegar juft before you ufe it. 

To pickle Mock Ginger . 

Take the largeft cauliflowers you can get, cut off all the 
flower from the ftalks, and peel them, throw them into ftrong 
fpring water and fait for three days, thert drain them in a fieve 
pretty dry; put them in a jar, boil white wine vinegar with 
cloves, mace, long pepper, and all-fpice, each half an, ounce, 
forty blades of garlic, a ftick of horfe-radifh cut in flices, a 
quarter of an ounce of Cayenne pepper, and a quarter of a 
pound of yellow turmerick, two ounces of bay-fait; pour it 
boiling over the ftalks j cover it down clofe till the next day, 
then boil it again, and repeat it twice more; and when cold, tie 
it down clofe. 


To pickle Melon Mangoes . 

Take as many green melons as you want, and flit them 
two thirds up the middle, and with a fpoon take all the feeds 
out; put them in ftrong fpring-water and fait for twenty-four 
hours, then drain them in a fieve; mix half a pound of white 
multard, two ounces of long-pepper, the fame of all-fpice, half 
an ounce of cloves and mace, a good quantity of garlic, and 
horfe-radifh cut in flices, and a quarter of an ounce of Cajenne 
pepper; fill the feed-holes full of this mixture ; put a fmall 
fleewer through the end, and tic it round with packthread clofe 
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to the fkewer, put them in a jar, and boil up vinegar with forrse 
of the mixture in it, and pour over the melons; cover them 
clofe, and let them ftand till next day, then green them the 
fame as you do gerkins* You may do large cucumbers the 
fame way 5 tie them down clofe when cold, and keep them for 
ufe. 


Elder Shoots in imitation of Bamhod • 

Take the largeft and youngeft (hoots of elder, which putout 
in the middle of May, the middle ftalks are mo ft tender and 
biggeft ; the fmall ones are not worth doing. Peel off the out¬ 
ward peel or flein, and lay them in a ftrhng brine of fait and 
Water for one night, then dry them in a cloth, piece by piece. 
In the mean time, make your pickle of half white wine and 
half beer vinegar: to each quart of pickle you muff put an 
ounce of white or red pepper, an ounce of ginger fliced, a little 
mace, and a few corns of Jamaica pepper ; when the fpice 
has boiled in the pickle, pour k hot upon the (hoots, flop them 
clofe immediately, and Yet the jar two hours before the fire, 
turning it often. It is as good a way of greening pickles as 
often boiling; or you may boil the pickle two or three times, 
and pour it on boiling hot; juft as you pleafe : if you make the 
pickle of the fugar-vinegar, you muft let one half be fpring- 
water* 

To make Paco-Villa ^ or Indian Pickle^ the fame the Mangoes com 

over in» 

Take a pound of race-ginger, and lay it in water one 
night; then ferape it, and cut it in thin flices, and put to it 
fome fait, and let it ftand in the fun to dry; take long-pepper 
two ounces, and do it as the ginger. Take a pound of gar¬ 
lic, and cut it in thin flices, and fait ity and let it ftand three 
days 5 then wafh it well, and let it be fahed again, and ftand 
three days more; then wafh it well, and drain it, and put it 
in the fun to dry; take a quarter of a pound of muftard-feeds 
bruifed, and halt a quarter of an ounce of turmerick, put thefe in¬ 
gredients, when prepared, into a large ftone or glafs jar, with a 
gallon of very good white wine vinegar, and ftir it very oftpn for 
a fortnight, and tie it up clofe. In this pickle you may put 
white cabbage, cut in quarters and put in a brine of fait and 
water for three days, and then boil frefh fait and water, and 
juft put in the cabbage to feald, and prefs out the water, and 
put it in the fun to dry, in the fame manner as you do cauli¬ 
flowers, cucumbers, melons, apples, French beans, plums, or 
any fort of fruit. Take care they are well dried before you 
put them into the pickle : you need never empty the jar, but as 
the things come in fcafon, put them in, and fupply it with vine- 
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gar as often as there is occafion. If you would have your 
pickle look green,leave out the turmerick, and green them as 
ufual, ancj put them into this pickle cold. In the above, yon 
may do walnuts in a jar by themfelves ; put the walnuts iu 
without any preparation, tied clofe down, and kept fome time. 

To pickle the fine Purple Cabbage , Jo much admired at the great 

\Tables . 

Take two cauliflowers, two red cabbages, half a peck of 
kidney-beans, fix flicks, with fix cloves of garlic on each 
flick ; wafh all well, give them one boil up, then tjrain them 
on a fieve, and lay them, leaf by leaf, upon a large table, and 
fait them with bay-falt; then lay them a drying in the""fun, or 
in a flow oven, until as dry as cork. 

To make the Pickle . 

Take a gallon of the beft vinegar, with one quart of wa¬ 
ter, and a handful of fait, and an ounce of pepper ; boil them, 
let it (land till it is cold, then take a quarter of a pound of 
ginger, cut in pieces, fait it, let it (land a week ; tak^halfa 
pound of muftard-feed, wafh it, and.lay it to dry; when very 
dry, bruife half of it; when half is readyfor the jar, lay a row 
of cabbage, a row of cauliflowers and beans, and throw be¬ 
twixt every row your muftard-feed, fome black pepper, fome 
Jamaica pepper, fome ginger, rtiix an ounce of the root of tur¬ 
merick powdered; put it in the pickle, which muft go over all. 
It is beft when it hath been made two years, though it may 
be ufed the firft year. 


To make India Pickle . 

, *■ 

To a gallon of vinegar, one pound of garlic, three quarters 
of a pound of long-pepper, a pint of muftard-feed, one pound 
of ginger, and two ounces of turmerick ; the garlick muft be 
laid in fait three days, then wiped clean and dried in the fun ; 
the long-pepper broke, and the muftard-feed bruifetf: mix all 
together in the vinegar; then take two large hard cabbages, 
and two cauliflowers, cut them in quarters, and fait them well ; 
let them lie three days, and dry them well in the fun. 

N. S.—The ginger muft lie twenty-four hours in fait an 4 
water, then' cut fmall, and laid in fait three days. 


CHAR 
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CHAP. XX. 

OF MAKING CAKES, &c. 

To make a Rich Cake . 

^pAKE four pounds of flour dried and flfted, fever) pounds 
of currants wafhed and rubbed, fix pounds of the beft: 
frefh butter, two pounds of Jordan almonds blanched, and 
beaten with orange flower water and fade till fine; then take 
four pounds of eggs, put half the whites away, three pounds 
of double-refined fugar beaten and fifted, a quarter of an ounce 
of mace, the fame of cloves and cinnamon, three large nut¬ 
megs, all beaten fine, a little ginger, half a pint of fack, half 
a pint of right French brandy, fweet-meats to your liking, they 
muft be orange, lemon and citron ; work your butter to a 
cream with your hands before any of your ingredients are in ; 
then put in your fugar, and mix all well together ; let your 
eggs be well beat 2nd drained through a fieve, work in your 
almonds firft, then put in your eggs, beat them together till 
they look white and thick ;‘then put in your fack, brandy, and 
fpices, (hake your flour in by degrees, and when your oven is 
ready, put in your currants and fweet-meats as you put it in 
your hoop: it will take four hours baking in a quick oven ;• 
you muft keep it beating >)vith your hand all the while you are 
mixing of it, and when your currants are well wafhed and 
cleaned, let them be kept before the fire, fo that they may go 
warm into your cake. This quantity will bake beft in two 
hoops. 

To ice a great Cake . 

Take the whites of twenty-four eggs, and a pound of dou¬ 
ble-refined fugar beat and fifted fine ; mix both together in a 
deep earthen pan, and with a whifk whifk it well for two or 
three hours, till it looks white and thick ; then with a thin 
broad board, or bunch of feathers} fpread it all over the top and 
Tides of the cake; fet it at a proper diftance before a good clear 
fire, and keep turning it continually for fear of its changing co¬ 
lour; but a cool oven is beft, and an hour will harden it: you 
may perfume the icing with what perfume you pleafe. 

To make a Pound Cake . 

Take a pound of butter, beat it in an earthen pan with 
your hand one way till it is like a fine thick cream ; then have 
ready twelve eggs, but half the whites, beat them well, and 
beat them up with the- butter, a pound of flour beat in it, a 
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pound of fugar, and a few carraways ; beat all well together 
for an hour with your hand, or a great wooden fpoon, butter 
a pan and put it in, and {hen bake jt an hour in a quick oven. 

For change, you may put ip a pouqd of currants, clean 
wafhed and picked. 

To make a cheap Seed Cake. 

You muft take half a peck of flour, a pound and a half pf 
butter, put it in a fauce-pan with a pint of new milk, fet it on 
the fire; take a pound of fugar, half an ounce of allrfpice beat 
fine, and mix them with the flour-; when the butter is melted, 
pour the milk and butter in the middle of the flour, and work 
it up like pafte; pour in with the milk half a pint of good ale- 
yeaft, fet it before the fire to rife, juft before it goes to the 
oven : either put in fome currants or carraway-feeds, and bake 
it in a quick oven ; make it into two calces ; they vvill take an 
hour and a half baking. 

To make a Butter Cake . 

1 You muft take a difh of butter, and beat it like cream with 
your hands, two pounds of fine fugar well beat, three pounds 
of flour well dried, and mix them in with the butter,, twenty- 
four eggs, leave out half the whites, and then beat all together 
for an hour : juft as you are going to put it into the oven, put 
in a quarter of an ounce of mace, a nutmeg beat, a little facj; 
or brandy, and feeds or currants, juft as you pleafe, 

To make Gingerbread Cakes , 

Take three pounds of flour, one pound of fugar, one pound 
of butter rubbed in very fine, two ounces of ginger beat fin.?, a 
large nutmeg grated ; then take a pound of treacle, a quarter 
of a pint of cream, make them warm together, and make up 
the bread ftiff; roll it out, and make it up into thin cakes, cut 
them out with a tea cup, or fmall glafs ; or roll them rountj 
like nuts, and bake 'them on tin plates in a fiapk oyen, 

To make a fine Seed or Saffron Cake . 

You muft take a quarter of a peck of fine flour, a pound 
and a half of butter, three ounces of carraway.feeds, fix, eggs 
beat well, a quarter of an ounce of cloves and mace beat to¬ 
gether very fine, a pennyworth of cinnamon beat, a pound of 
fugar, a pennyworth of rofe-water, a pennyworth of faffron, 
a pint and a half of yeaft, and a quart of milk ; mix it all to¬ 
gether lightly with your hands thus: firft boil your milk and 
butter, then ftim off the butter and mix with your flour, and a 
little of the milk j ftir the yeaft into th? left and ftrain it, mi^ 
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it with the flout;, put in your feed and fpice, rofe-water, tinfture 
of faffron, fugar, and eggs; beitt it all up well with your hands 
lightly, and bake it in a hoop or pan, but be fure to butter the 
pan well : it will take an hour and a half in a quick oven. 
You may leave out the feed if you cltoofe if, and I think it ra¬ 
ther better without it; but that you may dp as you like. 

7 0 make a rich Seed Cake called the Nun’s Cake. 

Yo*u muft take four pounds of the fineft flour, and three 
pounds of double-refined fugar beaten and lifted ; mix them 
together, and dry them by the fire tilt you prepare the other 
materials; take four pounds of butter, beat it with your hand 
till it is foft like cream ; then beat thirty-five eggs, leave out 
fixteen whites, ftrain off your eggs from the treads, and beat 
them and the butter together till all appears like butter; put 
in four or five fpoonfuls of rofe .or orange-flower water, and 
beat again ; then take your flour and fug.ar., with fix ounces of 
carraway-feeds, and ftrew them^ in by degrees, beating it up all 
the time for two, hours together; you may put in as much 
£in<fture of cinnamon, or ambergris as you pleafe ; butter your 
hoop, and let it ftand three hours in a moderate oven. You 
muft obferve always, in beating of butter, to do it with a cool 
hand, and beat it always one way in a deep earthen difh. 

To make Pepper Cakes. 

Ta«.E half a gill of fack, half a quarter of an ounce of 
whole white pepper, put it in, and boil it together a quarter of 
an hour; then tajte the pepper out, and put in as much double- 
refined fugar as will make it like a pafte ; then drop it in what 
£iape you pleafe on plates., and let it dry itfelf. 

To make Portugal Cakes. 

Mix into a pound of fine flour a pound of loaf-fugar beal 
and fifted, then rub it into a pound of pure fvveet butter till it 
is thick like grated white bread, then put to it two fpoonfuls 
of rofe-water, two pf fack, fen eggs, whip them very well 
wi th a whi/k, then mix it into eight ounces of currants, mixed 
.all well together; butter the fin pans, fill them but half full, 
and bake them ; if made without currants they will keep half a 
year; add a pound of almonds blanched, and beat with rofe* 
water as above, and leave out the flour; thefe are another fortj 
and better. 

To make a pretty Cake . 

Take five pounds of flour well dried, one pound of fugar, 
.half an ounce of mace, as much nutmeg ; beat your fpice very 
ffne, mix the fugar and fpice in the flour, take twenty-two 
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®gg$, leave out fix whites, beat them, put a pint of ale-yeaft 
a nd the eggs in the flour, take two pounds and a half of frefh 
butter, a pint and a half of creaprc ; fet the cream and butter 
over the fire till the butter is melted ; let it (land till it is 
blood-v’arm j before you put it into the flour, fet it an hour 
by the fire to rife j then put in feven pounds of currants, 
which mull be plumped in half a pint of brandy, and three 
quarters of a pound of candied peels : it mud be an hour and a 
quarter in the oven : you muft put two pounds.of chopped 
raifins in the flour, and a quarter of a pint of fade : when you 
put the currants in, bake it in a hoop. 

7 'o make Gingerbread\ 

Take three quarts of fine flour, two ounces of beaten gin¬ 
ger, a quarter of an ounce of nutmeg, cloves, and mace beat 
fine, but moll of the laft ; mix all together, three quarters of 
a pound of fine fugar, two pounds of treacle, fet it over the 
fire, but do not let it boil ; three quarters of a pound of butter 
melted in the treacle, and fome candied lemon and orange 
peel cut fine ; mix all thefe together well $ an hour will bake 
it in a quick oven. 


, c to make little fine Cakes . 

1 

One pound of butter beaten to cream, a pound and a quar¬ 
ter of flour, a pound of fine fugar beat fine, a pound of cur¬ 
rants clean walked and picked, fix eggs, two whites left out, 
beat them fine ; mix the flour, fugar, and eggs by degrees into’ 
the batter, beat it all well with both hands - 3 either make intq 
little cakes, or bake it in one. 

Another Sort of little Cakes. 

A POUND of flour, and half a pound of, fugar ; beat half a 
pound of butter with your hand, and mix them well together: 
bake it,in little cakes. 

*To make Drop Bifcuits . 

Take eight eggs, and one pound of double refined fugar 
beaten fine, twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your fugar and beat it, and then 
your flour by degrees, beat it all very well together without 
ceafing j your oven muft be as hot as for halfpenny bread ; 
then flour fome fheets of tin, and drop your bifcuits of what 
bignefs you pleafe, put them in the oven as faft as you can, and 
when you fee them rife, watch them ; if they begin to colour, 
take them out, and put in more ; and if the firft is not enough, 
put them in again : if they axe right done, they will have a 
white ice on them: you may, if you chofe, put in a few car- 
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raways * when they are all baked, put them in the oven again to 
dry, then keep them in a very dry place. 

To make common Bifcuits . 

Beat up fix eggs, with a fpoonful of rofe-water and a 
fpoonful of fack ; then add a pound of fine powdered fugar, and 
a pound of flour; mix them into the eggs by degrees, and an 
ounce of coriander-feeds ; mix all well together, fhape them on 
white thin paper, or tin moulds, in any form you pleafe: beat 
the white of an egg, with a feather rub them over, and dull 
fine fugar over them ; fet them in an oven moderately heated, 
till they rife and come to a good colour, take them out ; and 
when you have done with the oven, if you have no ftove to 
dry them in, put them in the oven again, and let them 
Hand all night to dry. 

To make French Bifcuits. 

Having a pair of clean fcales ready, in one fcale put three 
new laid eggs, in the other fcale put as much dried flour, an equal 
weight with the eggs, take out the flour, and put in as much' 
fine powdered fugar; firft beat the whites of the eggs up well 
with a whifk till they are of a fine froth; then whip in half an 
ounce of candied lemon-peel cut very thin and fine, and beat 
well : then by degrees whip in the flour and fugar, then flip in 
the yolks, and with a fpoon temper it well together; then 
fhape your bifcuits on* fine white paper with your fpoon, and 
throw powdered fugar over them : bake them in a moderate 
oven, not too hot, giving them a fine colour on the top: when, 
they are baked, with a fine knife cut them off from the paper, 
and lay them in bpxes for ufe. 

To make Mackeroons. 

Take a pound of almonds, let them be fealded, blanched 
and thrown into cold water, then dry them in a cloth, and 
pound them in a mortar, moiften them with orange-flower wa¬ 
ter, or the white of an egg, left they turn to oil; afterwards 
take an equal quantity of fine powder fugar, with three or four 
whites of eggs, and a little mufk, beat all well together, and 
fhape them on a wafer-paper, with a fpoon round : bake them 
in a gentle oven on tin plates. 

To make Sbrew/bary Cakesi 

Take two pounds of flour, a pound of fugar finely fearced, 
mix them together (take out a quarter of a pound to roll them 
in) ; take four eggs beat, four fpoonfuls of cream, and two 
fpoonfuls of rofe-water j beat them well together, and mix 
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them with the flour into a pafte, roll them into thin calces, and 
bake them in a quick oven. 

To make Madlivg Cakes . 

To a quarter of a peck of flour, well dried at the fire, add 
two pounds of mutton-fuer tried and (trained clear off'; when it 
is a little cool, mix it well with the flour, fome fait, and a very 
little all-fpice beat fine; take half a pint of good yeaft, and put 
in half a pint of water, ftir it well together, (train it, and mix 
up your flour into a pafte of moderate fliftnefs : you mult add 
as much cold water as will make.the pafte of a right order; 
make it into cakes about the thicknefs and bignefs of an oat¬ 
cake : have ready fome currants clean waflied and picked, ftrew 
fome juft in the middle of your cakes between your dough, fo 
that none can be feen till the cake is broke. You may leave 
the currants out, if you do aot cboofe them. 



Take three pounds of well dried flour, one nutmeg, a little 
mace and fait, and almoft half a pound ofcarraway comfits; 
mix thefe well together, and melt half a pound ot butter in a 
pint of fweet thick cream, fix fpoonfuls of good lack, four yolks 
and three whites of eggs, and near a pint of good light yeaft ; 
work thefe well together, cover it, and fet it down to the fire 
to rife ; then let them reft, and lay the remainder, the half pound 
of carraways on the top of the wiggs, and put them upon papers 
well floured and dried, and let them have as quick an oven 
as for tarts. 


7 'o make light Wiggs . 

Take a pound and a half of flour, and half a pint of milk 
made warm, mix thefe together, cover it up, and let it lie by 
the fire half an hour; then take half a pound of fugar, and 
half a pound of butter, then work thefe into a pafte, and make 
it into wiggs, with as little flour as poftible ; let the oven be 
pretty quick, .and they will rife veiy much : mind to mix 3. 
quarter of a pint of good ale-yeaft iu the milk. 

To make very good Wiggs . 

Take a quarter of a peck of the fineft flour, rub it into 
three quarters of a pound of frefh butter till it is like grated 
bread, fomething more than half a pound of fugar, dialf a nutmeg, 
half a race of ginger grated, three eggs (yolks and whites) 
beat very well, and put to them half a pint of thick ale-yeaft, 
three or four fpoonfuls of fack, make a hole in the flour, and 
pour in your yeaft and ega>s, as much milk, juft warm, as will 

make 
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make it into a light pafte ; let it ftand before the fire to rife half 
an hour, then make it into a dozen and a half of wiggs, wafh 
them over with egg juft as they go into the oven; in a quick 
oven half an hour will bake them. 

To make Buns, 

Take two pounds of fine flour, a pint of good ale*yeaft» 
put a little lack in the yeaft, and three eggs beaten, knead all 
thefe together with a little warm milk, a little nutmeg, and a 
little fait; and lay it before the fire till it rifes very light, then 
knead in a pound of frefli butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what fliape you 
pleafe, on floured paper, 

A Cake the Spanijh Way. 

Take twelve eggs, three quarters of a pound of the beft: 
moift fugar, mill them in a chocolate-mill till they are all of a 
lather ; then mix in one pound of flour," half a pound of 
pounded almonds, two ounces of candied orange-peel, two 
punces of citron, four large fpoonfuls of orange-water, half an 
ounce of cinnamon, and a glafs of fack : it is better when 
|>aked in a flow oven, 

Another Way, 

Take one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three fpoonfuls of ale-ycaft, 
or a glafs of French brandy ; beat all well together ; then fet it 
before the fire in a pan, where there is room for it to rife; 
cover it clofe with a cloth and flannel, that no air comes to it ; 
when you think it is raifed fufficiently, mix half a pound of the 
beft moift fugar, an ounce of cinnamon beat fine, four fpoon¬ 
fuls of orange-flower water, one ounce of candied orange-peel, 
pne ounce of citron ; mix ail well together, and bake it. 

How to make Uxbridge Cakes, 

Ta^e a pound of wheat-flour, feven pounds of currants, 
half a nutmeg, four pounds of butter, rub your butter cold ve- 
fy well amongft the meal ; drefs your currants very well in the 
flour, butter, and feafoning ; and knead it with fo much good 
new yeaft as will make it into a pretty high pafte (ufually two 
pennyworth of yeaft to that quantity) ; alter it is kneaded well 
together let it ftand an hour to rife; you may put half a pound 
of pafte ip a cake, 

To make Bifcuit Bread. 

Take half a pound of yery fine wheat-flour, and as much 
fugar finely feaiced, and dry them very well before the fire, 
dry the flour more than the fugar; then take four new-laid 
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eggs, take out the ftrains, then fwing them very well, then put 
the fugar in, and (wing it well with the eggs, then put the flour 
in it, and beat all together half an hour at the leaft ; put in 
feme anife-feeds, or carraway-feeds, and rub the plates with 
butter, and fet them into the oven. 

To make Carr away Cakes . 

Take two pounds of white flour, and two pounds of coarfe 
loaf-fugar well dried and fine fifted ; after the flour and 
fugar are fifted and weighed, mingle them together, fift the 
flour and fugar together, through a hair fieve, into the bowl 
you ufe it in ; to them you muft have two pounds of good 
butter, eighteen eggs, leaving out eight of the whites; to thefe 
you muft add four ounces of candied orange, five or fix ounces 
of carraway-comfits; you muft firft work the butter with rofe- 
water till you can fee none of the water, and your butter muft 
be very foft; then put in flour and fugar, a little at a-time, and 
likewife your eggs; but you muft beat your eggs very well, 
with ten fpoonfuls of fack, fo you muft put in each as you 
think fit, keeping it conftantly beating with your hand till you 
have put it into the hoop for the oven ; do not put in your 
fweet-meats and feeds till you are ready to put it into your 
hoops ; you muft have three or four doubles of cap-paper under 
the cakes, and butter the paper and hoop : you muft fift fame 
fine fugar upon your cake when it goes into the oven. 

To make a Bride Cake . 

Take four pounds of fine flour well dried, four pounds of 
frefti butter, two pounds of loaf-fugar, pound and fift fine 
a quarter of an ounce of mace, the fame of nutmegs, to every 
pound of flour put eight eggs, wafli four pounds of currants, 
pick them well, and dry them before the fire, blanch a ppund 
of fweet almonds, and^cut them lengthways very thin, a pound 
of citron, one pound of candied orange, the fame of candied 
lemon, half a pint of brandy ; firft work the butter with your 
hand to a cream, then beat in your fugar a quarter of an hour, 
beat the whites of your eggs to a very ftrong froth, mix them 
with your fugar and butter, beat your yolks half an hour at 
leaft, and mix them with your cake, then put in your flour, 
mace, and nutmeg, keep beating it well- till your oven is ready, 
put in your brandy, and beat your currants and almonds lightly 
in, tie three fheets of paper round the bottom of your hoop 
to keep it from running out, rub it well with butter, put in 
your cake, and lay your fweet-meats in three lays, with 
cake betwixt every lay; after it is rifen and coloured, cover it 
with paper before your oven is flopped up : it will take three 
hours baking. 
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To make Bath Cakes • 

Rub half a pound of butter into a pound of flour, and one 
fpoonful of good barm, warm fome cream, and make it into 
a light pafte, fet it to the fire to rife; when you make them up, 
take four ounces of carraway-comfits, work part of them in, 
and ftrew the reft on the top, make them into a round cake, 
the ftze of a French roll, bake them on fheet-tins, and fend 
them in hot for breakfaft. 

To make Queen Cakes . 

Take a pound of loaf-fugar, beat and fife it, a pound of 
flour well dried, a pound of butter,, eight eggs, half a pound of 
currants wafhed and picked, grate a nutmeg, the fame quantity 
of mace and cinnamon, work your butter to a cream, then put 
in your fugar, beat the whites of your eggs near half an hour, 
mix them with your fugar and butter, then beat your yolks 
near half an hour, and put them to your butter, beat them ex¬ 
ceedingly well together, then put in vour flour, fpices, and the 
currants ; when it is ready for the oven, bake them in tyis, and 
duft a little fugar over them. 

To make Ratafia Cakes . 

Take half a pound of fweet almonds, the fame quantity of 
bitter, blanch and beat them fine in orange, rofe, or clear wa-' 
ter, to keep them from oiling, pound and fift a pound of fine 
fugar, mix it with your almonds ; have ready, very well beat, 
the whites of four eggs, mix them lightly with the almonds 
and fugar, put it in a preferving-pan, and fet it over a moderate 
fire, keep ftirring it quick one way until it is pretty hot ; when 
it is a little cool, roll it in fmall rolls, and cut it in thin cakes, 
dip your hands in flour and fhake them on it, give them each 
a light tap with your finger, put them on fugar papers, and 
fift a little fine fugar over them juft as you are putting them 
into a flow oven. 

To make little Plum Cakes . 

Take two pounds of flour dried in the oven, or at a great 
fire, and half a pound of* fugar finely powdered, four yolks of 
eggs, two whites, half a pound of butter wafhed with rofe- 
water, fix fpoonfuls of cream warmed, a pound and a half of 
currants unwafhed, but picked and rubbed very clean in a 
cloth; mix all well together, then make them up in cakes, 
bake them in* an oven almoft as hot as for a manchet, and let 
them ftand half an hour till they are coloured on both fidcs, 
then take down the oven lid, and let them ftand to foak: you 
muft rub the butter into the flour-very well, then the egg and 
cream, and then the currants. ^ 


CHAP. 



3*8 THE ART OF COOKERY 


CHAP. XXI. 

Of CH EESECAKES, CREAMS, JELLIES, 

WH1 P~S YLLABUBS, &o. 

\ 

To make fine Cheefecakes. 

^T’AKE a pint of cream, warm It, and put to it five quarts of 
** milk warm from the cow, then put runnet to it, and givtf 
it a {fir about; and when it is come, put the curd in a linen 
bag or cloth, let it drain well away from the whey, but do riot 
fqueeze it much ; then put it in a mortar,' and break the curd as 
fine as butter; put to your curd half a pound of fweet almonds 
blanched and beat exceeding fine, and half a pound of mack- 
eroons beat very fine : if you have no mackeroons, get Naples 
bifcuits ; then add to it the yolks of nine eggs beaten, a whole 
nutmeg grated, two perfumed plums, diffolved in rofe or orange 
flower water, half a pound of fine fugar; mix all well together, 
then melt a pound and a quarter of butter and ftir it well in it, 
and half a pound of currants plurriped, to let ftand to cool till 
you ufe it; then make .your puff-pafte thus: take a pound of 
fine flour, wet it with cold water, roll it out, put into, it by 
degrees a pound of frefh butter, and fhake a little flour on each 
coat as you roll it: make it juft as you ufe it. 

You may leave out the currants, for change ; nor need you 
put in the perfumed plums, if you diflikethem ; and for variety, 
when you make them of mackeroons, put in as much tin£lure 
of faffron as will give them a high colour, but no currants: 
this we call faffron cbeefecakes ; the other without currants, 
almond cheefecakes: with currants, fine cbeefecakes $ with 
mackeroons, mackeroon cheefecakes. 

To make Lemon Cheefecakes . 

Take the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarter of a pound or more of 
loaf-fugar, the yolks of fix eggs, and half a pound of frefti but¬ 
ter, and a little curd beat fine; pound and mix all together, 
lay a puff-pafte in your patty-pans, fill them half full and bake 
them. Orange cheefecakes are done the fame way, only you 
boil the peel in two or three waters, to take out the bitternefs. 

A fecond Sort of Lemon Cheefecakes.- 

Take two large lemons, grate off the peel of both, and 
fqueeze out the juice of one, and add to it half a pound of 
double-refined fugar, twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter in four or five fpoon- 

fuls 
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fills of cream, then ftir it all together and fet it over the fire, 
ftirring it till it begins to be pretty thick ; then take it oft, and 
when it is cold fill your patty-pans little more than half full ; 
put a pafte very thin at the bottom of your patty-pans ; half an 
hour, with a quick oven, will bake them. 

To make Almond Cheefecakes* 

Take half a pound of Jordan almonds and lay them in cold 
water all night, the next morning blanch them into cold water, 
then take them out and dry them in andean cloth, beat them ve¬ 
ry fine in a little orange-flower water, then take fix eggs, leave 
out four whites, beatjthem and flrain them, then half a pound 
of white fugar with a little beaten mace ; beat them well toge¬ 
ther in a marble mortar, take ten ounces of good frefh butter, 
melt it, a little grated lemon-peel, and put them in the mortar 
with the other ingredients; mix all well together, and fill 
your patty-pans. 


Cheefecakes without Currants . 

Take two quarts of new milk, fet it as it comes from the 
cow, with as little runnet as you can ; when it is come, break 
it as gently as you can, and whey it well; then pafs it through 
a hair-fieve, put it into a marble mortar, and beat into it a 
pound of new butter wafhed in rofe-waterwhen that is well 
mingled in the curd, take the yolks of fix eggs, and the whites 
of three, beat them very well with a little thick cream and 
fait; and after you have made the coffins, juft as you put them 
into the cruft (which muft not be till you are ready to fet them 
into the oven), then put in your eggs and fugar and a whole 
nutmeg finely grated ; ftir them all well together, and fo fill 
your crufts ; and if "you put a little fine fugar fearced into the 
cruft, it will roll the thinner and cleaner ; three fpoonfuls of 
thick fweet cream will be enough to beat up your eggs with. 

# 

7 c make Citron Cheefecakes . 

Boil a quart of cream, beat the yolks of four eggs, mix 
them with your cream when it' i-s cold., then fet it on the fire, 
let it boil till it curds, blanch fome almonds, beat them with 
orange flower water, put them into the cream with a few Na¬ 
ples bifcuits, and green citron fhred fine^ fweeten it to your 
tafte, and bake them in tea-cups. 

To make Lemon Cujlards* 

Take a pint of white wine, half a pound of double refined 
fugar, the juice of two lemons, the out-rind of one pared very 
thin, the inncr-rjnd of one boiled tender and rubbed througn 
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a fieve, let them boil a good while, then take out the peel and 
a little of the liquor, fet it to cool, pour the reft into the difh 
you intend for it; beat four yolks and two whites of eggs, mix 
them with your cool liquor, ftrain them into your difb, ftir 
them well up together,, fet them oh a flow fire, or boiling water 
to bake as a cuftard ; when it is enough, grate the rind of a 
lemon all over the top ; you may brown it over with a hot fala- 
mander. It may be eat either hot or cold. 

To make Orange Cujlards . 

i 

Boil the rind of half a Seville orange very tender, beat it in 
a marble mortar till it is very fine, put to it one fpoonfui of 
the beft brandy, the juice of a Seville orange, four ounces of 
loaf-fugar, and the yolks of four eggs, beat them all together 
ten minutes, then pour in by degrees a pint of boiling cream, 
keep beating them till they are cold, put them in cuftard-cups, 
and fet them in an earthen difh of hot water; Tet them ftand 
till they are fet, then take them out and ftick preferved orange 
on the top, and ferve them up either hot or cold, it is a pretty 
corner-difh for dinner, or a fide-difh for fupper. 

To make a Beejl Cujlard. 

Take a pint of beeft, fet it over the fife, with a little cinna¬ 
mon, or three bay-leaves, let it be boiling hot, then take it off, 
and' have ready mixed one fpoonfui of flour and a fpoonfui of 
thick cream ; pour your hot beeft upon it by degrees, mix it 
exceeding well together, and fweeten it to your tafle : you may 
either put it in crufts or cups, or bake it. 

To make Almond Cujlards . 

Take a pint of cream, blanch and beat a quarter of a pound 
of almonds fine, with two fpoonfuls of rofe-water ; fweeten it 
to your palate, beat up the yolks of four eggs, ftir all.together 
one way over the fire till it is thick, then pour it out into cups : 
or you may bake it in little china cups. 

To make baked Cujlards . 

One pint of cream boiled with mace and cinnamon ; .when 
cold take four eggs, two whites left out, a little rofe and orange- 
flower water and fack, nutmeg and fugar to your palate ; mix 
them well together, and bake them in china cups. 

To make plain Cujlards . 

Take a quart of new milk, fweeten it to . your tafte, grate 
in a little nutmeg, beat up eight.eggs, leave out half the whites, 
beat them up well, ftir them into the milk, and bake it in 
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china bafons, or put them in a deep china difh ; have a kettle 
of water boiling, fet the cup in, let the water come above halt 
Way, but do not let it boil too faft for fear of its getting into 
the cups, and take a hot iron and colour them at she top; you 
may add a little rofe-water. 

To make Orange Butter . 

Take the yolks of ten eggs beat very well, half a pint of 
Rhenifh, fix ounces cf fugar, and the juice of three fweefi 
oranges; fet them over a gentle fife, ftirring them one way 
till it is thick : when you take it off, ftirin a piece of butter as 
big as a large walnut. 

To make Fairy Butter . 

Take the yolks of two hard eggs, and beat them in a mar¬ 
ble mortar, with a large fpoonful of orange-.il )wer water, and 
two tea-fpoorifuls of fine fugar beat to powder; beat rhis all 
together till it is a fine pafte; then mix it up with about as 
Imuch frefh butter out of the churn, and force it through a fine 
ftrainer full of little holes into a plate. This is a pretty thing 
to fet off a table at fupper. 

Almond Butter . 

Take a 'quart of cream, put in fome mace whole, and a 
Quartered nutmeg, the yolks of eight eggs well beaten, and 
three quarters of a pound of almonds well blanched, and beaten 
extremely fmall, with a little rofe-water and fugar ; and put all 
thefe together, fet them on the fire, and ftir them till they begin 
to boil; then take it off, and you will find it a little cracked ; 
fo lay a ftrainer in a cullender and pour it into - it, and let it 
drain a day or two, till you fee it is firm like butter; then 
run it through a cullender, and it will be like little comfits^ 
and fo ferve it up. 


To male Steeple Cream . 

Take five ounces of hartftiorn, and two bunces of ivory; 
and put them in a ftone-bottle, fill it up with fair water to the 
neck, put in a fmall quantity of gum-arabic, and gum-dragon; 
then tie up the bottle very clofe, and fet it into a pot of water; 
with hay at the bottom 5 let it ftand fix hours, then take it out 
and let it ftand an hour before you open it; left it fiy in your 
face ; then ftrain it, and it will be a ftrong jelly; then take a 
pound of blanched almonds, beat them very fine, mix it with a 
pint of thick cream, and let it ftand a little; then ftrain it out, 
and mix it with a pound of jelly, fet it over the fire till it is 
fealding hot, fweeten it to your tafte with double-refined fugar, 
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then take it off, put in a little amber, and pour it info fmall 
high gallipots, like a fugar-loaf at top; when it is cold turn 
them, and lay cold whipt cream about them imheaps; be fure 
it does not boil when the cream is in. 

t 

Lemon Cream . 

Take five large lemons, pare them as thin as poffible, 
fteep them all night in twenty fpoonfuls of fpring-water, with 
the juice of the lemons, then ftrain it through a jelly-bag into 
a filver fauce-pan (if you have one), the whites of fix eggs beat 
well, ten ounces of double-refined fugar, fet it over a very flow 
charcoal fire, ftir all the time one way, fkim it, and when it is 
as hot as you can bc*3r your fingers in, pour it into gla/Tes. 

A fecond Lemon Cream . 

Take the juice of four large lemons, half a pint of water, 
a pound of double-refined fugar beaten fine, the whites of feven 
eggs, and the yolk of one beaten very well, mix all together, 
ftrain it, and fet it on a gentle fire, ftirring it all the while, and 
fkim it clean, put into it the peel of one lemon ; when it is very 
hot, but does not boil, take out the,lemon-peel, and pour it into 
china difhes. You muft obferve to keep it ftirring one way 
all the time it is over the fire. 

Jelly of Cream . 

Take four ounces of hartfhorn, put it on in three pints 
of water, let it boil till it is a ftiff jelly, which you will know 
by taking a little in a fpoon to cool; then (train it oft' and add 
to it half a pint of cream, two fpoonfuls of rofe-vvater, two 
fpoonfuls of fack, and fweeten it to your tafte ; then give it a 
gentle boil, but keep flirring it all the time or it will curdle; 
then take it off and ftir it till it is cold ; then put it into broad 
bottomed cups, let them ftand all night, and turn them out into 
a difti; take half a pint of cream, two fpoonfuls of rofe-water, 
as much fack, fweeten it to your palate, and pour over them. 

To make Orange Cream. 

* 

Take and pare the rind of a Seville orange very fine, and 
fqueeze the juice of four oranges; put them into a ftew-pan, 
with half a pint of water, and half a pound of fine fugar, beat 
the whites of five eggs and mix into it, and fet them on a 
flow fite; ftir it one way till it grows thick and white, ftrain 
it through a gauze, and ftir it till cold ; then beat the yolks of 
five eggs very fine,, and put into your pan with the cream; ftir 
it over a gentle fire till it is ready to boil; then put it in a bafon 
and ftir k till it is cold, and put it in your glaffes. 
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'To make Goojeierry Cream . 

Take two quarts of goofeberries, put to them as much 
Water as will cover them, fcald them, and then run them 
thrcugh a fieve with a fpoon ; to a quart of the pulp you muft 
have fix eggs well beaten ; and when the pulp is hot, put in 
an ounce of frefh butter, fweeten it to your tafte, putin your 
eggs, and ftir them over a gentle fire till they grow thick, then 
fet it by; and when it is almoftcold, put into it two fpoonfuls of 
juice of fpjnage, and a fpoonful of orange- flower water or facie; 
Itir it well together, and put it into your bafon : when it is 
cold, ferve it to table. 

'To make Bor ley Cream. 

Take a fmall quantity of pcarl-barjey, boil it in milk and 
water till it is tender, then ftrain the liquor from it, put your 
barley into a quart of cream and let it boil a little, then take 
the whites of five eggs and the yolk of one, beaten with a fpoon¬ 
ful of fine flour, and two'fpoonfuls of orange-flower water; then 
take the cream off the fire, and mix in the eggs by degrees, 
and fet it over the fire again to thicken ; fweeten to your cafte, 
pour it into bafons, and, when it is cold, ferve it up. 

Another Way, 

Take a-quart of French barley, bail it in three or four 
waters till it be pretty tender; then fet a quart of cream on 
the fire with fome mace and nutmeg ; when the water begins 
to boil, drain out the barley from it, put in the cream, and jet 
it boil till it be pretty thick and tender; then feafon it with 
(ugar and fait: when it is cold ferve it up. 

To make Ice Cream . 

Pare and ftone twelve apricots, and fcald them, beat them 
fine in a mortar, add to them fix ounces of double-refined fu- 
gar, and a pint of fealding cream, and work it through a fieve; 
put it in a tin with a clofe cover, and fet it in a tub of ice broken 
fmall, with four handfuls of fait mixed among the ice; when 
you fee your cream grows thick round the edges of your tin, 
ftir it well, and put it in again till it is quite thick; when the 
cream is all froze up, take it out of the tin, and put it into the 
mould you intend to turn it out of; put on the lid, and have 
another tub of fait and ice ready as before; put the mould in 
the middle, and lay the ice under and over it; let it ftand four 
hours, and never turn it out till the moment you want it, then 
dip the mould in cold fpring-water, and turn it into a plate. 
You may do any fort of fruit the fame 1 way. 
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To make Pifiachio Cream. 

Take half a pound of piftachio-nuts, break them, and take 
out the kernels ; beat them in a mortar with a fpoonful of bran¬ 
dy, put them in a ftew-pan with a pint of good cream, and the 
yolks of two eggs beat very fine $ ftir it gently over a flow fire 
till it is thick, but be fure it does not boil, then put it into a 
foup-plase; when it is cold, flick fome kernels cut longways 
all over it, and fend it to table. 

Martjhorn Cream. 

Take four ounces of hartfhorn fhavings, and boil it in three 
pints of water till it is reduced to half a pint, and run it through 
a jelly-bag j put to it a pint of cream and four ounces of fine 
fugar, and juft boil it up ; put it into cups or glaffes, and let it 
ftand till quite cold ; dip your cups or glaffes in fcalding water 
and turn them out into your difh ; flick fliced almonds on them %. 
it is generally eat with white wine and fugar. 

To make Almond Cream . 

Take a quart of cream, boil it with a nutmeg grated, a 
blade or two of mace, a bit of lemon-peel, and fweeten to 
your tafte; then blanch a quarter of a pound of almonds, beat 
them very fine, with a fpoonful of rofe or orange-flower water; 
take the whites of nine eggs well beat and ftrain them to your 
almonds, beat them together, rub them very well through a 
coarfe hair fieve; mix all together with your cream, fet it on 
the fire, ftir it all one way all the time till it almoft boils; pour 
it into a bov/1, and ftir it till cold, and then put "it in cups er 
glaffes, and fend it to table. 

To make a fine Cream . 

Take a quart of cream, fweeten it to yeur palate, grate a 
little nutmeg, put in a fpoonful of orange-flower water and 
rofe-water, and two fpoonfuls of fack, beat up four eggs, but 
two whites; ftir it all together one way over the fire till it is 
thick; have cups ready, and pour it in. 

To make Ratafia Cream . 

Take fix large laurel-leaves, boil them in a quart of thick 
cream; when it is boiled, throw away the leaves; beat the yolks 
of five eggs with a little cold cream, and fugar to your tafte, 
then thicken the cream with your eggs, fet it over the fire again, 
but do not Jet it boil; keep it Airring all the while one way, 
and pour it into china difhes; when it is cold it is fit for ufe. 
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To make whibt Cream, 

a 

Take a quart of thick cream and the whites of eight eggs 
beat well, with half a pint of fack; mix it together, and fweeten 
it to your tafte with douhle refined fugar. You may perfume 
it (if you pleafe) with a little mufk or ambergris tied in a 
rag, and ft -eped.a little in the cream ; whip it up with a whifk, 
and fume leo-nn-peel tied in the middle of the whifk; take the 
froth up with a fpoon, and lay it in your glafles or bafons. 
This does well over a fine tart. 

How to make the clear Lemon Cream • 

Take a gill of dear water, infufe in it ti e rind of alemon 
till it taftes of it ; then take the whites of fix eggs, the juice of 
four lemons; beat all well together, and run them through a 
hair fieve, fweeten them with double refined fugar, and fet them 
on the fire, not too hot, keep ftirringj and when it is thick 
enough, take it off. 

Sack Cream like Butter . 

Take a quart of cream, boil it with mace, put to it fix 
egg yolks well beaten, fo let it boil up; then take it off the 
fire, and put in a little fack, and turn it; then put it in a cloth, 
and let the whey run from it; then take it out of the cloth and 
feafon it with rofe-water and fugar, being very well broken with 
a fpoon: ferveit up-in the difh, and pink it as you would do a 
difh of butter, and fend it in \yith cream and fugar. 

Clouted Cream . 

Ta ke four quarts of new milk from the cow, and put it in 
a broad earthen pan and let it ftand till the next day, then put 
it over a very flow fire for half an hour; make it nearly hot to 
fet the cream, then put it away till it is cold, and take the 
cream off, and beat it fmooth with a fpoon. It is accounted in 
the weft of England veiy fine for tea or coffee, or to put over 
fruit tarts or pies. 

Quince Cream . 

Take your quinces and put them in boiling water unpared, 
boil them apace uncovered left they difcolour when they are 
boiled, pare them, beat them very tender with fugar, then take 
cream and mix it till it be pretty thick; if you boil your cream 
with a little cinnamon it will be better, but let it be cold before 
you put it to your quince. 

Citron Cream . 

Take a quart of cream and boil it with three pennyworth 
of good clear ifmglafs, which muft be tied up in a piece of thin 
tiffany ; put in a blade or two of mace ftrongly boiled in your 
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cream and ifinglafs till the cream be pretty thick ; fweeten it 
to your tafte with perfumed hard fugar; when it is taken off 
the fire, put in a little rofe-water to your tafte ; then take a 
piece of your green freft'.eft citron and ctx it in little bits, the 
breadth of point-dales, and about half as long*, and the cream 
being firft put into difttes, when it is half cold putin your cit¬ 
ron, fo as it may fink from the top that it may not be feen, and 
may lie before it be at the bottom; if you wafli your citron before 
in rofe-water, it will make the colour better and frefher ; fo let 
it (land till the next day, where it may get no water, and where 
it may not be fhaken. 

Cream of jfppfes , Quinces, Gcofeberries , Prunes, or Rafpberries. 

T AKE to every quart of cream four eggs, being firft well 
beat and {trained,* and mix them with a little cold cream, and 
put it to your cream, being firft boiled with whole mace; keep 
it ftirring till you find it begins to thicken at the bottom and 
fides ; your apples, quinces, and berries mufi: be tenderly boiled, 
fo as they will crufh in the pujp ; then feafon it with rofe-water 
and fugar to your tafte, putting it into difhes ; and when they 
are cold, if there be any rofe-water and fugar which lies waterifti 
at the top, let it be drained out with a fpoon : this pulp mud 
be made ready before you boil the cream, and when it is boiled 
cover over your pulp a pretty thicknefs with your egg-cream, 
which mufi: have a little rofe-water and fugar put to it. 

Sugar Loaf Cream. 

Take a quarter of a pound of bartfhorn, and put fo it a 
pottle of .water, and fet it on the fire in a pipkin covered till it 
be ready to feeth ; then pour off the water and put a pottle of 
water more to it, and let it ftqgid fimmering on the fire till it be 
contained to a pint, and with it two ounces of ifinglafs wafhed 
in rofe-water, which mufi be put in with the fecond water; 
then ftrain it and let it cool; then take three pints of cream 
and boil it very well with a bag of nutmeg, cloves, cinnamon, 
and mace ; then take a quarter of a pound of Jordan almonds, 
and lay them one night in cold water to blanch, and when they 
are blanched, let them lie two hours in cold water, then fake 
them out, and dry them in a clean linen cloth, and beat them 
in a marble mortar, with fair water or rofe-water; beat them 
to a very fine pulp, then take fome of the aforefaki eream well 
warmed, and put the pulp by degrees into it, firaining it through 
a cloth with the back of a fpoon, till all the gooduefs of the 
almonds be ftrained out into the cream; then feafon the cream 
with rofe-water and fugar ; then take the aforefaid jelly, warm 
it till it diffolves, and feafon it with rofe-water and fugar, and a 
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grain of ambergris or mufk (if you pleafe); then mix your 
cream and jelly together very well, and put it into glaffes well 
warmed (like fugar-loaves), and let it ftand all night; then put 
them out upon a plate or two, or a white china difh, and flick 
the cream with piony kernels, or ferve them in glaffes, one 
on every trencher. 


To make Wbipt Syllabubs . 

Take a quart of thick cream, and half a pint of fack, the 
juice of two Seville oranges or lemons, grate in the peel of two 
lemons, half a pound of double-refined fugar, pour it into a 
broad earthen pan, and whifk it well; but firft fweeten fome 
red wine or fack, and fill your glaftes as full as you choofe, then 
as the froth rifes take it off with a fpoon, and lay it on a fieve 
to drain : then lay it carefully into your glaffes till they arc as 
full as they will hold: do not make thefe long before you ufe 
them. Many ufe cyder fweeiened, or any wine you pleafe, 
or lemon, or orange whey made thus: fqueeze the juice of a 
lemon or orange into a quarter of a pint of milk; when the 
curd is hard, pour the whey clear off, and fweeten it to your 
palate; you,may colour fome with the juice of fpinage, fome 
with faffron, and fome with cochineal (juft as you fancy). 

To make Everlajling Syllabub. 

Take five half pints of thick cream, half a pint of Rhenifli, 
half a pint of fack, and the juice of two large Seville oranges; 
grate in juft the yellow rind qf three lemons, and a pound of 
double-refined fugar well beat and lifted; mix all together with, 
a fpoonful of orange-flower water; beat it well together with, 
a whifk half an hour, then with a fpoon take it off, and lay it 
on a fieve to drain, then fill your glaffes: thefe wilt keep 
above a week, and are better made the day before, The beft 
way to whip fyllabub is, have a fine large chocolate-mill, which 
you muft keep on purpofe, and a large deep bowl to mill them 
in: it is both quicker done, and theffroth ftronger; for the thin, 
that is left at the bottom, have ready fome cajf’s-foot jelly 
boiled and clarified, there muft be nothing but the calf’s-foot 
boiled to a hard jelly ; when cold take off the fat, clear it with 
the whites of eggs, run it-through^a flannel bag, and mix it 
with the clear which you faved of the fyllabubs ; fweeten it to 
your palate, and give it a boil, then pour it into bafons, or 
what you pleafe : when cold, turn it out, and it is a fine flum¬ 
mery. 

To viake Solid Syllabubs . 

To a quart of rich cream put a pint of white-wine, the juice 
of two lemons, the rind of one grated* fweeten it to your tafte; 
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mi)] it with a chocolate-mill till it is all of a thiclcnefs ; then 
put it ^in glafles, or a bowl, and fet it in a cool place till next 
day. 

To make a Syllabub from the Cow. 

Make your fylLbub of either cyder or wine, fweeten it 
pretty fweet, and grate nutmeg in ; then milk the milk into the, 
liquor: when this is done, pour over the top half a pint or a 
pint of cream, according to the quantity of fyllabub you 
make. You may make this fyllabub at home, only have new. 
milk; make it as hot as milk from the cow, and out of a tea¬ 
pot, or any fuch thing, pour it in, holding your hand very 
high, and ftrew over fome currants well walked and picked, 
and plumped before the lire. 

To make a Trifle* 

Cover the bottom of your difli or bowl with Naples bif- 
cuits broke in pieces, mackeroons broke in halves, and ratafia 
cakes ; juft wet them all through with fack, then make a good 
boiled cuftard, not too thick, and when cold pour it over it, 
then put a fyllabub over that. You may garnifh it with rati- 
fia cakes, currant jelly, and flowers, and rtrevv different co¬ 
loured nonpareils over it. 

2 v. B .—Thefe are bought at the confe&ioners. 

To make Hartjkorn Jelly. 

I^oil half a pound of hartfhorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take out a little 
to cool, and it hangs on the fpcon, it is enough. Strain it 
while it is hot, put it in a" well-tinned fauce-pan, put to it a 
pint of Rhenifh wine, and a quarter of a pound of loaf-fugar 5 
beat the whites of four eggs or more to a froth ; ftir it all to¬ 
gether that the whites mix well with the jelly, and pour it in, 
as if you were cooling it. Let it boil two or three minutes; 
then put in the juice of thrqjp or four lemons; let it boil a mi¬ 
nute or two linger; when it is finely curdled, and a pure white, 
colour, have ready a fwan-Ikin jelly-bag over a china bafon, 
pour in your jelly, and pour it back again till it is as clear as 
rock water; then fet a very clean china bafon under, have your 
gbfles as clean as pcfiible, and with a clean fpoon fill your 
glaffes. Have ready fome thin rind of the lemons, and when 
you have filled half your glafles, throw your peci into the 
bafon ; and when the jelly is all run cut of the bag, with a 
clean fpoon, fill the reft of the glafles, and they will look of 
a fine amber colour. Now in putting in the ingredients there 
is no certain rule. You muft put in lemon and fugar to your 
palate ; mo ft people love them fweet; and indeed they are good 
tor nqihing unlefs they are* 
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To make Orange Jelly. 

Take half a pound of harfhorn (havings, or four ounces of 
iflnglaf» t and boil it in fprinr-water till it is of a ftrong jelly ; 
take the. iuice of three Seville oranges, three lemons, and fix 
Ch ina or^rges, ai d ^he rind of one Seville orange, and one 
lemon pared very thin ; put them to your jelly, fweeten it with 
loaf lu^ar to your palate ; Seat up the whites of eight eggs to 
<1 fro^h, and mix well in, then boil it for ten minutes, then run 
ir througn a jelly-hag till it is very clear, and put it in moulds 
til) cold, then dip your mould in warm water, and turn it out 
jnto a china difli, or a flat glafs, and garnilh with flowers. 

To make Ribband Jelly. 

Take out the great bones of four calves feet, put the feet 
into a pot with ten quarts of water, three ounces of hartfborn, 
three ounces of ifinglafs, .a nutmeg quartered, and four blades 
of mace; then boil this till it comes to two quarts, drain it 
through a flannel hag, let it (land twenty-four hours, then 
ferape off all the fat from the top very clean, then fliceit, put 
to it the whites of fix eggs beaten to a froth, boil it a little, and 
ftrain it through a flannel bag, then run the jelly into little 
high glafl'es, run every colour as thick as your finger, one co¬ 
lour muff be thorough cold before you put another on, and that 
you put on muff.be but blood-warm, for fear it mix together. 
You rnulf colour red with cochineal, green with fpinage, yel¬ 
low with faffron, blue with fyrup of violets, white with thick 
cream, and fometimes the jelly by itfelf. You may add orange- 
flower water, or wine and lugar, and lemon if you pleafe ; but 
this is all fancy. 


To make Calves Feet Jelly . 

Boit two calves feet in a gallon of water till it comes to a 
quart, then ffrain it, let it ffand till cold, fkim off all the fat 
clean, and take the jelly up clean. If there is any fettling in 
the bottom, leave it; put the jelly into a fauce-pan, with a 
pint ot mountain wine, half a pound of loaf-fugar, the juice of 
four large lemons ; beat up fix or eight whitas of eggs with a 
wbifk, then put them into a iauce- pan, and ftir all together well 
till it boils ; let it boil a few minutes p have ready a large flan¬ 
nel bag, pour it in, it will run through quick ; pour it in again 
till it runs clear, then have ready a large china bafon, with the 
lemon-peels cut as chin as poflible, let the jelly run into that 
bafon ; and the peels both give it a fine amber- colour, and alfo 
a flavour 5 with a dean filver fpoon fill your glafl'es. 
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To make Currant "Jelly. 

Strip the currants from the italics, put them in a ftone jar, 
flop it clofe, fet it in a kettle of boiling water half way the 
jar, let it boil half an hour, take it out and ffrain the juice 
through a coarfe hair fieve ; to a pint of juice put a pound of 
fugar, fet it over a fine quick clear fire in your prefervmg-pan 
or bell-metal fkillet; keep ftirring it all the time till the fugar 
is melted, then fidm the fcum off as fpd as it rifes. When 
your jelly is very clear and fine, pour it into gallipots; when 
cold, cut white paper, juff the bignefs of the top of the pot, and 
jay on the jelly, dip thofe papers in brandy ; then cover them 
clofe with white paper, and prick it full of holes 5 fet it in a 
dry place, put fome into glaffes and paper them. 

To make Pippin Jelly. 

Pare 2nd core your pippins; juff cover them with fpring- 
water, fet them on to boil quick till it is a kind of jelly, then 
put them in a jelly-bag, and let them drop j put in one fmall 
lump of fugar to preferve the colour. 

To make China Orange Jelly . 

To two ounces of ifinglafs, boiled down very ftrong by itfelfr 
put one quart of orange-juice, with a little cinnamon, mace, as 
much fugar as you find requifite, the whites of eight eggs, boil 
ail together about ten minutes pretty faff, run it through-a 
bag; and after it is cleared, take fome of the fkin of the 
orange, cut fmall like ffraws, and put into it. 

N. B .—It is a great improvement to add the juice of two 
Seville oranges. 


To make Rafpberry Jam. 

Take a pint of this currant jelly and a quart of rafpberries, 
bruife them well together, fet them over a flow fire, keeping 
them ftirring all the time till it boils. Let it boil gently half an 
hour, and fiir it round very often to keep it from flicking, and 
rub it through a cullender; pour it into your gallipots, paper 
as you do the currant jelly, and keep it for ufe. They will 
keep for two or three years, and have the full flavour of tha 
rafpberry. 

To make a Hedge-Hog. 

Take two pounds of blanched almonds, beat' them well in 
a mortar, with a little canary and orange- flower water, to keep 
them from oiling. Make them into {tiff pafte, then beat in 
the yolks of twelve eggs, leave out five of the whites, put to it 
a pint of cream fweetened with fugar, put in half a pound of 
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fweet butter melted’, let it on a furnace or flow fire, and keep 
it conftantly ftirring, till it is (lift* enough to be made in the 
form of a hedge-hog; then'flick it full of blanched almonds, 
flit and {luck up like the briftles of a hedge-hog, then put it into 
a difh ; take a pint of cream, and the yolks of four eggs beat 
up, fweejtened with fugar to your palate ; ftir them together 
over a flow fire till it is quite hot; then pour it round the 
hedge-hog in a difh, and let it ftand till it is cold, and ferve it 
up ; or a rich calf's foot jelly, made clear and good, poured 
into the difh round the hedge-hog ; when it is cold, itjooks 
pretty, and makes a neat difh j or it looks pretty in the middle 
of a table for fupper. 


To make Moon-Shine . 

First have a piece of tin made in the. fhape of a half¬ 
moon, as deep as a half-pint bafon, and one in the fhape of a 
large flar, and two or three leffer ones; b^il two calves /eet 
in a gallon of water till it comes to a quart, then ftrain it off, 
and when cold fkim off the fat, take half the jelly and fvveeten 
it with fugar to your palate, beat up the whites of four eggs, 
ftir all together over a flow fire till it boils ; then run it through 
a flannel bag till clear, put it in a clean fauce-pan, and take an 
ounce of fweet almonds blanched and beat very fine in a marble 
mortar, with two fpoonfuls of rofe-water, and two of orange- 
flower water ; then ftrain it through a coarfe cloth, mix it with 
the jelly; ftir in four large fpoonfuls of thick cream, ftir it all 
together till it boils ; then have ready the difh you intend it for, 
lay the tin in the fhape of a half-moon in the middle, and the 
ftars round it ; lay little weights on the tin to keep them in the 
places you would have them Tie; then pour in the above blanc¬ 
mange into the difh, and when it is quite cold take out the 
tin things, and mix the other half of the jelly with half a pint 
of good white wine, and the juice of two or three lemons, with 
loaf-fugar enough to make it fweet, and the whites of eight 
eggs beat fine ; llir it ail together over a flow fire till it boils, 
then run it through a flannel bag till it is quite clear into a 
china bafon, and very carefully fill up the places where you 
took the tin out; let it ftand till cold, and fend it to table. 

N. B. —You may for change fill the difh with a fine thick al¬ 
mond cuftard.; and when it is cold, fill up the half-moon and 
ftars with a clear jelly. 

The Floating- 1 JIand , a pretty Dijh for the Middle of a Table at a 

Second Courfe , or for Supper . 

You may take a foup-difb, according to the fize and quan¬ 
tity you would make, but a pretty deep glafs is beft, and fet 
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it on a china difh ; firft take a quart of the thickeft cream yoti 
can get, make it pretty fweet with fine fugar, pour in a gill of 
fack, grate the yellow rind of a lemon in, and mill the cream 
till it is all of a thick froth;, then carefully pour the thin from 
the froth into a difh ; take a French roll (or as many as you 
want),* cut it as thin as you can, lay a layer of that a?., light as 
poflibie on the cream, then a layer of currant jelly, then a very 
thin layer of roll, and then hartfhoin jelly, then French roll, 
and over that whip your froth which you faved off the cream 
very well milled up, and lay at top as high as you can heap it; 
and as for the rim of the difh, fet it round with fruit or fweet- 
meats, according to your fancy. This looks very pretty in the 
middle of a table with candles round it ; and you may make it 
of as many different colours as you fancy, and according to 
what jellies and jams, or fweet-meats you have ; or at the bot¬ 
tom of your difli you may put the thickefl cream you can get ; 
but that is as you fancy. 

t a* 

7 o make a Fijb-Pcnd. 

Fill four large fifh-moulds with flummery, and fix fmafl 
ones, take a china bowl, and put in a half a pint of ftiff clear 
calf’s fpot jelly, let it (land till cold, then lay two of the final! 
fiflies on the jelly, the right fide down, put in half a pint more 
jelly, let it ftand till cold, then lay in the four fmall fifhes acrofs 
one another, • that when you turn the bowl upfide down the 
heads and tails may be feen, then aimoft fill your bow! with 
jelly, and let it ftand till cold, then lay in the jelly four large 
fifhes, and fill the bafon quite full with jelly, and let it ftand till 
the next day ; when you want to ufe it, fet your bowi to the 
brim in hot water for one minute, take care that you do not let 
the water go into the bafon, lay your plate on the top of the 
bafon, and turn it upfide down if you want it for the middle, 
turn it out upon a I’alver; be lure you make your jelly very 
ftiff and clear. 

To make a Herds Heft, 

Take three or five of the fmaileft pullet eggs you can get, 
fill th^m with flummery; and when they are ftiff and cold 
peel off’ the fhells, pare off the rinds of two lemons very thin, 
and boil them in fugar and water to take off the hitternefs, 
when they are cold, cut them in long fhreds to imitate ftraws, 
then fill a bafon one-third full of ftiff calf’s foot,jelly, and let it 
ftand till cold, then lay in the fhred of the lemons in a ring 
about two inches high in the middle of your bafon, ftrew a few 
corns of fago to look like barley, fill the bafon to the height of 
the peel and let it ftand till cold, then lay your eggs of flum¬ 
mery in the middle of the ring that the ftiaw may be feen 
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round, fill the bafon quite full of jelly, and let it ftand ,and 
turn it out the fame way as the fifli-pond. 

To make a Moufe Trap. 

Take a pint of cream and eggs, prepared as if for cuftards 
to put into cups, fill your difn, and have ready fome fine jar 
raiiins ftoned, or dried cherries, flick xhefe into the cuflard, 
have ready fome clear barley-fugar (as none elfe will do), fet ic 
by the fire till it diflolves, fo draw it out into lengths and crofs 
it, draw fome of it as fmall as a thread, let the cuflard be cold 
in the difh before this is put on : garnilh as you pleafe. 

To make the Moon and Stars in 'Jelly . 

Take the difli you intend for the table, have ready fome 
white jelly, the fame as for flummery ; likewife a mould the 
fhape of half a moon and two or three the fhape of ftars, fix 
them on your difh before you put in your white jelly, which is 
to reprefent the fky 5 have ready fome clear jelly fuch as is for 
glafles, when your white jelly is cold on the difli, take out the 
moulds of the moon and flars carefully, and fill up the places 
with the clear jelly, but not hot, left it diflolves the white: it 
is a pretty difh by candle-light. 

Hen and Chickens in Jelly. 

Make fome flummery with a deal of fweet almonds in it, 
colour, a little of it brown with chocolate, and put it in a mould 
the fhape of a hen \ then colour fome more flummery with the 
yolk of a hard egg beat as fine as poftible, leave part of your 
flummery white, then fill the moulds of feven chickens, three 
with white flummery, and three with yellow, and one the co¬ 
lour of the hen ; when cold, turn them into a deep difli; put 
under and round them lemon-peel boiled tender and cut like 
ffraw; then put a little clear calf’s-foot jelly under them to 
keep them in their places, and let it ftand till it is ftiff, then 
fill up your difli with more jelly. They are a pretty decora¬ 
tion for a grand table. 

To make a Defert IJland . 

Take a lump cf pafte and form it into a rock three inches 
broad at the top, colour it, and fet it in the middle of a deep 
china difh, and fet a caft figure on it, with a crow on its 
head, and a knot of rock-candy at the feet; then make a roll 
of pafte an inch thick, and flick it on the inner edge of the 
difh, two parts round, and cut eight pieces of eringo roots, 
about three inches long, and fix them upright to the roll of 
pafte on the edge $ make grayel walks of fhot-comfits, from the 
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middle of the end of the difh, and fet fmall figures in them, 
roll out fome pafte, and cut it open like Chinefe rails ; bake ir, 
and fix it on either fide of one of the gravel walks with gum, 
have ready a web of fpun fugar, and fet it on the pillars of 
eringo root, and cut part of the webb off, to form an entrance 
“where the Chinefe rails are. It is a pretty middle difh for a 
fecond courfe at a grand table, or a wedding fupper, only fet 
two crowned figures on the mount inftead of one. 

Gilded FIJI) in Jelly. 

Make a little clear blanc-mange, then fill two large fifh- 
moulds with it, and when it is cold turn it out, and gild them 
with geld leaf, or drew them over with gold and ftlver bran 
mixed, then lay them on a foup difh, and fill it with clear thin 
calf’s-foot jelly, it muffc be fo thin as they wilt fwim in it: if 
you have no jelly, Lifbon wine or any kind of pale-made 
wines will do. 


Fo make Hartjhorn Flummery. 

Boil half a pound of the fhavings of hartfhorn in three pints 
of water till it comes to a pint, then flrain it through a fieve 
into a bafon, and fet it by to cool; then fet it over the fire, let 
ifjuft melt, and put to it half a pint of thick cream fcaided and 
grown cold again, a quarter of a pint of white wine, and two 
fpoonfuls of orange-flower water $ fweeten it with fugar, and 
beat it for an hour and a half, or it will not mix well nor look 
well ; dip your cups in water before you put in the flummery, 
or elfe it will not turn out well; it is beft when it ftands a day 
or two before you turn it out. When you ferve it up turn it 
out of the cups, and’ftick blanched almonds cut into, long nar¬ 
row bits on the top. You may cat them with wine or cream. 

A fecond Way to make Hartjhorn Flummery . 

Take three ounces of hartfhorn, and put to it two quarts 
of fpring-water, let it fimmer over the fire fix or feven hours 
till half the water is confumed, or elfc put it into a jug, and fet 
it in the oven with houfehold-bread, then drain it through a 
fieve, and beat half a pound of almonds very fine, with fome 
orange-flower water in the beating ; when they are beat, mix a 
little of your jelly with it, and fome fine fugar; (train it out 
and mix it with your other jelly, ftir it together till it is little 
more than blood- warm \ then pour it into half pint bafons or 
difhes for the purpofe, and fill them up half full : when you ufe 
them, turn them out of the difh as you do flummery; if it does 
not come out clean, fet your bafon a minute or two in warm 
water. You may flick almonds in or not, juft as you pleafe. 
Eat it with wine and fugar. Or make your jelly this way: 

put 
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put fix ounces of hartfhorn in a glazed jug with a long neck, 
and put to it three pints of foft water, cover the top of the jug 
clofe, and put a weight on it to keep it fteady ; fet it in a poc 
or kettle of water twenty-four hours, let’ it not boil, but be 
fcalding hot; then ftrain it odl, and make your jelly. 

To make Oatmeal Flummery . 

Get fome oatmeal, put it into a broad deep pan, then 
cover it with water, ftir it together and let it ftand twelve 
hours, then pour off that water clear, and put on a good deal 
of frefh water, fhift it again in twelve hours, and fo on in twelve 
more ; then pour off the water clear, and ftrain the oatmeal 
through a coarfe hair fieve, and pour it into a fauce-pan, keep¬ 
ing it ftirring all the time with a ftick till it boils and is very 
thick ; then pour it into diflies ;• when cold, turn it into plates, 
and eat it with what you pleafe,* either wine and fugar, or 
beer and fugar, or milk. It eats very pretty with cyder and 
fugar. You miift obferve to put a great deal of water to the 
oatmeal, and when you pour off the laft water, pour on juft 
enough frefh as to ftrain the oatmeal well. Some let it ftand 
forty-eight hours, fome three days, fhifting the water every 
twelve hours; but that is as you love it for fweetnefs or tart- 
refs. Grits once cut does better than oatmeal. Mind to ftir 
it together when you put in frefh water. 1 

Blancmange* 

Take a quart of cream, and half an ounce of ifinglafs, beat 
it fine, and ftir it into the cream $ let it boil foftly over a flow 
fire a quarter of an hour, keep it ftirring all the time $ then 
take it off, fweeten it to your palate, and put in a fpoonful of 
rofe-water, and a fpoonful of orange-flower water j ftrain it, 
and pour it into a glafs or bafon, or what you pleafe, and when 
it is cold turn it out. It makes a fine fide-difh.* You may 
eat it with cream, wine, or what you pleafe. Lay round it 
baked pears. It both looks very pretty, and eats fine. 

Dutch Blanc-mange .— Excellent . 

To an ounce of ifinglafs put half a pint of boiling water ; 
boil it till diffolved, if much wafled, add more water to make 
it half a pint, boil a piece of lemon-peel in it, then take half a 
pintoLwhite wine, yolks of three eggs well beat, and mix with 
the wine, then put it to the ifinglafs, add the juice of lemon 
and fugar to your tafte, mix it well and boil it a little, ftrain it 
througft a lawn fieve, ftir it till near cold, then put it in your 
fhapes. 


A hut - 
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A buttered Tort* 

Take eight or ten large codlings and fcald them, when cold 
fkin them, take the pulp and beat it as fine as you can with a 
filver fpoon ; then mix in the yolks of fix eggs and the whbes 
of four, beat all well together ; fqueeze in the juice of a Seville 
oiange, and fhred the rind as fine as poffible, with fome g ated 
nutmeg and fugar to your tafte; melt fome fine frefh butter, 
and beat up with it according as it w?nts, till it is all like a fine 
thick cream, and then make a fine puff-pafte, have a large tin 
patty that will juft hold it, cover the patty with the paflc, and 
pour in the ingredients; do not put any cover on, bake it 
a quarter of an hour, then flip it out of the patty on a difh, and 
throw fine fugar well beat'all over it. It is a very pretty fide 
difh for a fecond courfe. You may make this of any large 
apples you pleafe. 

To make Fruit Wafers, of Codlings, Plums , <Ac» 

Take the pulp of any fruit rubbed through a hair fieve* 
and to every three ounces of fruit take fix ounces of fugar finely 
lifted ; dry the fugar very well till it be very hot; heat the pulp 
allb till it be very hot; then mix it, and fet over a flow charcoal 
fire till it be almoft a-boiling, then pour it into glades or 
trenchers, and fet it on the flove till you fee it will leave the 
glaffes ; but before it begins to candy, take them off and turn 
them upon papers in what form you pleafe : you may colour 
them red with clove-gilliflowers fteeped in the juice of lemon. 

To make White Wafers . 

Beat the yolk of an egg, and mix it with a quarter of a 
pint of fair water; then mix half a pound of beft flour, and 
thin it with damafk-rofe-water till you think it of a proper 
thickncfs to bake 5 fweeten it to your palate with fine fugar 
finely fifted. 

To make Brown Wafers . 

Take a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into a 
thin batter ; fweeten it with three quarters of a pound of fine 
fugar finely fearced, and as much pounded cinnamon as will 
make it tafte; do not mix them till the cream be cold ; butter 
your pans, and make them very hoc before you bake them. 

Htw to make Gcofcberry Wafers . 

Take goofeberries before they are ready for preferving, cut 
off the black heads, and boil them with as much water as will 
cover them all, tomafbj then pafs the liquor ami all, as it will 
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run, through a hair fieve, and put fome pulp through with a 
fpoon, but not too near : it is to he pulped neither too thick 
nor too thin ; meafure it, and to a gill of it take half a pound 
of double refined fugar, dry it, put it to your pulp, and let it 
fcald on a flow fire, not to boil at all; ftir it very well, and 
then will rife a frothy white fcum, which take clear off as 
it rifes ; you muft fcald and'fkim it till no fcum rifes and it 
comes clean from the pan fide, then take it off, and let it cool 
a little j have ready fheets of glafs very fmooth, about the 
thicknefs of parchment, which is not very thick ; you muft 
fpread it on the glafles with a knife, very thin, even, and 
fmooth, then fet it in the ftove with a flow fire; if you do it in 
fhe morning, at night you muft cut it into long pieces with 
a broad cafe-knife, and put your knife clear under it, and fold 
it two or three times over, and lay them in a ftove, turning 
them fometimes till they are pretty dry ; but do not keep them 
too long, for they will lofe their colour : if they do not come 
clean offyour glafles at night, keep them till next morning. 

How to make Orange Wafers . 

Take the beft oranges and boil them in three or four wa¬ 
ters till they be tender, then take out the kernels and the juice, 
and beat them to pulp in a clean marble mortar, and rub them 
through a hair fieve: to a pound of this pulp take a pound and 
a .half of double-refined fugar, beaten and fearced ; take half of 
your fugar and put it into your oranges, and boil it till it 
ropes; then take it from the fire, and when it is cold make it 
up in pafte with the other half of your fugar; make but a little 
at a time, for it will dry too faft; then with a little rolling-pin 
roll them out as thin as tiffany upon papers, cut them round 
with a little drinking glafs, and let them dry, and they will 
look very clear. 


How to make Orange Cakes. 

Take the peels of four oranges, being firft pared, and the 
meat taken out, boil them tender, and beat them fmall in a 
marble mortar; then take the meat of them, and two more 
oranges, your feeds and fldns being picked out, and mix it 
with the peelings that are beaten ; fet them on the fire with a 
fpoonful or two of orange-flower water, keeping jt flirring till 
that moifture be pretty well dried up ; then have ready to every 
pound of that pulp, four pounds and a quarter of double-refined 
fugar, finely fearced ; make your fugar very hot, and dry it 
upon the fire, then mix it and the pulp together, and fet it on 
the fire again till the fugar be very well melted, but be fure it 
does not boil : you may put in a little pee), fmall, fhred, or 
grated, and when it is cold, draw it up in double papers ; dry 
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them before the fire, and when you turn them, put two toge¬ 
ther $ or you may keep them in deep glafles or pots, and dry 
them as you have occafion. 

To make Orange Loaves • 

Take your orange and cut a round hole in the top,- take 
:OUt all the meat, and as much of the white as you can, without 
breaking the fkin ; then boil them in water till tender, fluffing 
the water till it is not bitter, then take them up and wipe them 
dry ; then take a pound of fine fugar, a quart of water (or in 
proportion to the oranges), boil it, and take off the fcum as it 
.rifes ; then put in your oranges, and let them boil a little, and 
let them lie a day or two in the fyrup; then take the yolks of 
two eggs, a .quarter of a pint of cream (or more), beat them 
well together, then grate in two Naples bifcuits, or white 
..bread, a quarter of a pound of butter, and four fpoonfuls of 
fack ; mix.it all together till your butter is melted, then fill the 
oranges with it, and bake them.in a flow oven as long as you 
would a cuftard, then flick in fome cut citron, and fill them up 
with fack, butter, and fugar grated over. 

How to make Orange Bifcuits . 

Pahe your oranges, not very thick, .put them into water, 
but firfl weigh your peels, let it ftand over the fire, and let it 
boil till it be very tender; then beat it in a marble mortar, till 
it be very fine fmooth pafte;^to every ounce of peels put two 
ounces and a half of double-refined fugar well fearced, mix 
them well together with a fpoon in the mortar, then fpread it 
with a knife upon -pie-plates, and fet it in an oven a little 
.warm, or before the fire ; when it feels dry upon the top, cut 
it into what faihion you pleafe, and turn them into another 
plate, and fet* them in a ftove till they are dry; where the 
edges look rough, when it is .dry, they muft be cut with 
a pair of fie i liars. 

*Tg make White Cakes like China Difes* 

Ta ke the yolks of two eggs, and two fpoonfuls of fack, 
and as much rofe-water, fome carraway feeds, and as much 
flour as will make it a pafte ftiff enough to roil very thin : if 
you would have them like ditties, you muft bake them upon 
dilhes buttered : cut them out into what work you pleafe to 
candy them ; fake a pound of fine fearced fugar perfumed, and 
the white of an egg, and three or four fpoonfuls of rofe-water, 
Air it till it looks white; and when that pafte is cold,, do it 
with a feather on one fide: this candied, let it dry, and do the 
other fide fo, and dry it alfo. 
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To make a LemoK Honeycomb, 

Take the juice of one lemon, and fweeten'it with fine 
fugar to your palate ; then take a pint of cream, and the white 
of an egg, and put in fome fugar, and beat it up ; and as the 
froth rifes, take it off and put it on the juice of the lemon, till 
you have taken all the cream off upon the lemon: make it the 
day before you want it,' in a difhthat is proper. 

To, make Sugar of Pearl • 

Take damafk rofe-water half a pint,' one pound of fine 
fugar, half an ounce of prepared 1 pearl beat to powder, eight 
leaves of beaten gold j boil them together according to art; add 
the pearl and gold leaves when juft done ; then catt them on a 
marble. 

Almond Rice * 

Blanch the almonds, and pound them in a marble or 
wooden mortar, and mix them in a little boiling water ; prefs 
them as long as there is any milk in the almonds, adding frefh 
water every time ; to every quart of almond juice, a quarter of 
a pound of rice, and two or three fpoonfuls of orange-flo.weft 
water ; mix them all together, and fimmer it over a very flow 
charcoal fire, keep ftirring it often ; when done, fweeten it to 
your palate 5 put it into plates, and throw beaten cinnamon 
over it. 

Almond Knots . 

Take two pounds of almonds and blanch them in hot 
water, beat them in a mortar to a very fine pafle, with rofe- 
water; do what you can to keep them from oiling ; take a 
pound of double-refined fugar, fifted through a lawn fieve, 
leave out fome to make up your knots, put the reft into a pan 
upon the fire till it is fcalding hot, and at the fame time have 
your almonds fcalding hot in another pan; then mix them to¬ 
gether with the whites of three eggs beaten to froth, and let it 
ftand till it is cold, then roll it with fome of the fugar you left 
out, and lay them in platters of paper : they will not roll into 
any fhape, but lay them as well as you can, and bake them in 
a cool oven it muft not be hot, neither muft they be coloured. 

How to make fine Almond Cakes . 

Take a pound of Jordan almonds, blanch them, beat them 
very fine with a little orange-flower'water to keep them from 
oiling; then take a pound and a quarter of fine fugar, boil it 
to a candy height; then put in your almonds ; then take two 
frefh lemons, grate off the rind very thin, and put as much 
juice as to make it of a quick tafte; then put it into your 
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glafifes, and 'fet it into your ftove, ftirring them often that they 
do not candy ; fo when it is a little dry, put it into little 
cakes upon (heets of glafs. 

Sugar Cakes . 

Take a pound and a half of very fine flour, one pound of 
cold butter, half a pound of fugar, uork all thefe well together 
into a pafte, then roll it with the' palms of your hands into balls, 
and cut them with a glafs into cakes ; lay them in a fheet of 
paper, with feme flour under them : to bake them you may 
make tumblets, only blanch in almonds, and beat them (mall; 
lay them in the midft of a long piece of pafte, and roll it 
round with your fingers, and cart them into knots in what 
fafhion you pleafe: prick them and bake them.' 

Sugar Cakes another Way. 

Take half a'pound of fine fugar fearced, and as much- flour, 
two eggs beaten' with a little rofe-water, a piece of butter about 
the bignefs of an egg, work them well together till they be a 
fmooth pafte ; then make them into cakes, working every one 
tfith'the palms of your hands ; then lay them in plates, rubbed 
over with a little butter; fo bake them in an oven little more 
than warm. You may make knots of the fame the cakes are 
made of; but in the mingling y.ou muft put in a few carraway^ 
feeds: when they are wrought to a pafte, roll them with the^ 
ends of your fingers, into fmail rolls, and make it i-nto knots ; lay 
them upon pie-plates rubbed with butter, and bake them. 

Cracknels . 

t 

Take half* a pound of the whiteft flour, and a pound of 
fugar beaten fmall, two ounces of butter cold, one fpoonful of 
carraway-feeds fteeped all night in vinegar; then put in three 
yolks of eggs, and a little rofe-water, work your pafte all to¬ 
gether.; and after that beat it with a rolling-pin till it be light; 
then roll it out thin, and cut it with a glafs, lay it thin on 
plates buttered,'and prick them with a pin; then take the 
yolks of two eggs, beaten with rofe-water, and rub them over 
with it; then fet them into a pretty quick oven, and when they 
are brown, take them out and lay them in a dry place. 

To make German Puff's. 

Take two fpoonfuls of fine flour, two eggs beat well, 
half a pint of cream or milk, two ounces of melted butter, ftir 
all well together, and add a little fait and nutmeg ; put them 
in tea-cups, or little deep tin moulds, half full, and bake them 
a quarter of an hour in v a quick oven ; but let it be hot enough 

to 



MADE PLAIN AND EASY. 341 

to colour them at top and bottom : turn them into a difh, and 
ftfew powder-fugar over them. 

To make Carolina Snoio Balls. 

Take half a pound of rice, wafh it clean, divide it into fix 
parts; take fix apples, pare them and fcoop out the cores, in 
which place put a little lemon-peel fhred very fine ; then have 
ready fome thin cloths to tie the balls in ; put the rice in the 
cloth, and lay the apple on it; tie them up clofe, put them into 
cold water, and when the water boils they will take an hour 
and a quarter boiling: be very careful how you turn them into 
the difh that you do not break the rice, and they will look as 
white as fnow, and make a very pretty difh/ The fauce is, to 
this quantity, a quarter of a pound of frefh butter melted thick 
a glafs of white wine, a little nutmeg, and beaten cinnamon, 
made very fweet with fugar; boil all up together, and pour it 
into a bafon, and fend it to table. 

Ginger'Tablet* 

Melt a pound of Ioaf-fugar with a little bit of butter over 
the fire, and put in an ounce of pounded ginger ; keep it ftirring 
till it begins to rife into a froth, then pour it into pewter plates, 
and let it ftand to cool : the platter muft be rubbed with a little 
oil, and then put them in a china difh, and fend them to 
{able, Garnifh with flowers of any kind* 

How to make the thin Apricot Chips . 

Take your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
fugar, it being finely fearced ; then put the fugar and the apri¬ 
cots into a pewter difn, and fee them upon coals; and when the 
fugar is all difiolved, turn them upon the edge.of the difh out 
of the fyrup, and fo fet them by keep them turning lilt they 
have drank'up the fyrup; be fure they never hoi). They muft 
be warmed in the fyrup once every day', and fo laid out upon 
the edge of the difh till the fyrup be drank. 

Sham Chocolate . 

N 

Take a. pint of milk, boil it over a flow fire, with fome 
whole cinnamon, and 'fweeten it with Lifbon fugar ; he^t up 
the )o!ks of three eggs, throw all togeiher into a chocolate pot, 
and mill it one way, or it will turn : feive it up m chocolate- 
cups. 

To make Chocolate. 

Six pounds of cocoa-nuts, one of arvife-feeds, four ounces 
of long pepper, one of cinnamon, a quarter of a pound . t ai- 
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monds, one ounce of piftachios, as much achiote as wil! make 
it the colour of brick, three grains of mulk, and as much am¬ 
bergris, fix pounds of loaf fugar, one ounce of nutmegs, dry 
and beat them, and fearce them through a fine fieve ; your 
almonds muft be beat to a pafte and mixed with the other in¬ 
gredients ; then dip your fugar in orange-flower or rofe water, 
and put it in a fkillet on a very gentle charcoal fire; then put in 
the fpice and flew it well-together, then the mufk and amber¬ 
gris, then put in the cocoa-nuts laft of all, then achiote, 
wetting it with the water the fugar was dipt in; flew all thefe 
very v/ell together over a hotter fire than before ; then take it 
up and put it into boxes, or what form you like, and fet it to 
dry in a warm place : the piftachios and almonds muft be a little 
beat in a mortar, then'ground upon a ftone. 

Another Way to make Chocolate. 

Take fix pounds of the beft Spanifh npts, when parched 
and cleaned from the hulls, take three pounds of fugar, two 
ounces of the beft cinnamon, beaten and fifted very fine ; to 
every two pounds of nuts put in three good vanillas, or more or 
Icfs as you pleafe ; to every pound of nuts half a drachm of car- 
damum-feeds, very finely beaten and fearced. 


CHAP. XXII. 

Of MADE-WINES 5 BREWING ; BAKING FRENCH 
BREAD and MUFFINS; CHEESE, &c. 

To make Raifm Wine. 

npAKE two hundred of raifins (ftalks and all), and put them 
into a large hoglhead, fill it with water, let them fteep a 
fortnight, ftirring them every day • then pour off all the liquor 
and prefs the raifins’; put both liquors together in a nice Clean 
veflel that will juft hold it, for it muft be full; let it ftand till 
it has done billing, or making the leaft noife, then ftop it clofe 
and let it ftand fix months; peg it, and if you find it quite 
clear, rack it off in another veflel ; ftop it clofe and let it ftand 
three months longer; then bottle it, and when you ufe it, rack 
it ofFinto a decanter. 

The hejl JVay to make Raifm Wine. 

Take a clean wine or brandy hoglhead, take great care it 
is very fweet and clean, put in two hundred of raifins (ftalks 
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and all), and then fill the veffel, with fine clear fpring water; 
let it (land till you think it has done hifling, then throw in two 
quarts of fine French brandy; put in the bung (lightly, and, 
in about three weeks or a month (if you are fure it has done 
fretting), flop it down clofe ; let it fland fix months, peg it near 
the top, and if you find it very fine and good, fit for drinking, 
bottle it off, or elfe flop it up again, and let it fland fix months 
longer : it fhould (land fix months in the bottle. This is by 
much the beft way of making it, as I have feen by experience, 
as the wine will be much ftronger, but lefs of it; the different 
forts of raifins make quite a different wine ; and after'you have 
drawn off all the wine, throw omten gallons of fpring-water; 
take off the head of the barrel and ftir it well twice a-day, 
preffing the raifins as well as you can ; let it fland a fortnight 
or three weeks, then draw it off into a proper veffel to hold it, 
and fqueeze the raifins well; add two quarts of brandy, and 
two quarts of fyrup of alder-berries, flop it clofe when it has done 
working, and in about three months it will be fit for drinking. 
If you do not choofe to make this fecond wine, fill your hogfhead 
with fpring water, and fet it in the fun for three or four months, 
and it will make excellent vinegar. 

How to make Blackberry JVtne . 

Take your berries when full ripe, put them into a large 
veffeFof wood or ftone, with a fpicket in it, and pour upon them 
as much boiling water as will juft appear at the top of them ; 
as foon as you can endure^your hand in them, bruife them very 
well, till all the berries be broke: then let them fland clofe 
covered till the berries be well wrought up to the top, which 
ufually is three or four days, then draw off the clear juice into 
another veffel 5 and add to every ten quarts of this liquor one 
pound of fugar, ftir it'well in, and let it fland to work in an¬ 
other veffel like the firft, a week or ten days ; then draw it off 
at the fpicket through a jelly bag into a large veffel; take four 
ounces of ifinglafs, lay it in fteep twelve hours in a pint of white 
wine ; the next morning boil it till it be all diffolved upon a 
(low fire; then take a gallon of your blackberry juice, put in 
the diffolved ifinglafs, give it a boil together, and put it in hot. 

To make Alder TVine . 

Pick the alder-berries when full ripe, put them into a ftone- 
jar and fet them in the oven, or a kettle of boiling water till the 
jar is hot through ; then take them out and ftrain them through 
a coarfe cloth, wringing the berries, and put the juice into a 
clean kettle ; to every quart of juice put a pound of fine Lifbon 
fugar, let it boil, and (kim it well; when it is clear and fine, 
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pour it into a jar; when cold, cover it clofe, and keep it tilf 
you make raifin wine; then when you turn your wine, to every 
gallon of wine put half a pint of the alder-fyrup. 

To make Orange Wine, 

Take twelve pounds of the beft powder fugar, with the 
whites of eight or ten eggs well beaten, into fix gallons of 
fpring water, and boil three quarters of an hour; when cold, put 
into it fix fpoonfuls of yeaft, and the juice of_ twelve lemons, 
which, being pared, muff ftand with two pounds of white fugar 
in a tankard, and in the morning fkim off the top, and then put 
it into the water ; then add the juice and rinds of fifty oranges,' 
but not the white parts of the rinds, and fo lot it work all to¬ 
gether two days and two nights ; then add two quarts of Rbe- 
nifh or white wine, and put it into your veffel. 

To make Orange Wine with Raifins . 

Take thirty pounds of new Malaga raifins picked clean, 
ehop them fmall, take twenty large Seville oranges, ten of 
them you muft pare as thin as for preferving; boil about eight 
gallons of foft water till a third be confumed, let it cool a 
little; then put five gallons of it hot upon your raifins and 
orange-peel, {fill it well together, cover it up, and when it is 
cold let it ftand five days, ftirring it once or twice a-day; then 
pafs it through a hair fieve, and with a fpoon prefs it as dry 
as you can, put it in a runlet fit for it, and put to it the rind 
of the other ten oranges, cut as thin as the firft ; then make a 
fyrup of the juice of twenty oranges, with a pound of white 
fugar. It muft be made the day before you tun it up ; ftir it 
well together, and ftop it clofe; let it ftand two months to 
clear, then bottle it up. It will keep three years, and is better 
for keeping. 

To make Alder •Flower Wine y very like Front iniac* 

Take fix gallons of fpring-water, twelve pounds of white 
fugar, fix pounds of raifins of the fun chopped ; boil thefe to¬ 
gether one hour, then take the flowers of alder, when they are 
falling, and rub them off to the quantity of half a peck ; when 
the liquor is cold, put them in ; the next day put in the juice of 
three lemons, and four fpoonfuls of good ale yeaft; let it ftand 
covered up two days, then ftrain it off and put it ,in a veffel fit 
for it* To every gallon of wine put a quart of Rhenifh, and put 
your bung lightly on a fortnight, then ftop it down clofe ; let it 
ftand fix months ; and if you find it is fine, bottle it off: 
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To make Goofeberry Wine. 

i 

Gather your goofeberries in dry weather, when they are 
half ripe, pick them, and bruife a peck in a tub, with a wooden 
mallet ; then take a horfe-hair cloth and prels them as much as 
poflible, without breaking the feeds; when you have prefled 
out 3ll the juice, to every gallon of goofeberries put three 
pounds of fine dry powder fugar, ftir it all together till the fu- 
gar is dift'olved, then put it in a veflel or cafk, which muft be 
quite full: if ten or twelve gallons, let it ftand a fortnight; if 
a twenty gallon cafk, five weeks. Sec it in a cool place, then 
draw it off from the lees, clear the veflel of the lees, and pour 
in the clear liquor again : if it be a ten gallon cafk, let it ftand 
three months; if a twenty gallon, four months ; then bot¬ 
tle it off. 


> To make Currant Wine• 

Gather your currants on a fine dry day, when the fruit U 
full.ripe; ftrip them, put them in a large pan, and bruife them 
with a wooden peftle. Let them ftand in a pan or tub twenty- 
four hours to ferment; then'run it through a hair-fieve, and 
do not let your hand touch the liquor. To every gallon of 
this liquor put two pounds and a half of white fugar, ftir it 
well together, and put into your veflel. To every fix gallons 
put in a quart of brandy, and let it ftand fix weeks. If it is 
fine, bottle it; if it is nor, dra w it off as clear as you can into 
another veflel or large bottles; and in a fortnight, bottle it 
in fmall bottles. 


White Currant Wine. 

Squeeze your currants through a cullender, then wring 
them through a cloth ; to each gallon of juice, three gallons of 
water, three pounds and a half of fugar ; boil the fugar and wa¬ 
ter together, take off the fcum clear, put it to cool, put the 
juice to it, then put it in a barrel ; let it ftand a month or fix 
weeks, then draw it off and put it in the fame barrel again, 
with a quart of brandy ; if you choofe, you may add a handful 
of clary. 

To make Cherry Wine . ' 

Pull your cherries when full ripe off the (talks, and prefs 
them through a hair-fieve; to every gallon of liquor put two 
pounds of lump fugar beat fine, ftir it together, and put it into 
a veflel; it muft be full : when it has done working and 
making any noife, flop it clofe for three months, and bottle 
it off* 
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To make Birch Wine . 

The feafon for procuring the liquor from the birch trees is 
tbs beginning of March, while the lap is riftng, and before the 
leaves fhoot out ; for when the fap is come forward, and the 
leaves appear, the juice, by being long digefted in the bark, 
grows thick and coloured, which before was thin and clear. The 
method of procuring the juice is, by boring holes in the body 
of the tree, and putting in folTets, which are commonly made 
of the branches of alder, the pith being taken out. You may 
without hurting the tree, if large, tap it in feveral places, four 
or five at a time, and by that means fave from a good many 
trees feveral gallons every day ; if you have not enough in one 
day, the bottles in which it drops muft be corked clofe, and ro- 
fined or waxed; however, make ufe of it as foon as you can. 
Take the fap and boil it as long as any feum rifes, fkimming 
it all the time : to every gallon of liquor put four pounds of 
good fugar, the thin peel of a lemon, boil it afterwards half an 
hour, fkimming it very well, pour it into a clean tub, and when 
it is almoft cold, fet it.to work with yeaft fpread upon a toaft, 
let it ftand five or fix days, ftirring it often ; then t<ike fuch -a 
calk as will hold the liquor, fire a large match dipped in brim- 
ftone, and throw it into the cafk, Hop it clofe til! the match is 
extinguifhed, tun your wine, lay the bung oh light till you find 
it has done working; flop it dole and keep it three months, 
then bottle it off. 


To make fiance Wine. 

Gather the quinces when dry and full ripe ; take twenty 
large quinces, wipe them clean with a coarfe cloth, and grate 
them with a large grate or rafp as near the core as you can, but 
none of the core; boil a gallon of fpring water, throw in your 
quinces, let it boil fofrly about a quarter of an hour ; then 
ftrain them well into an earthen pan on two pounds of double- 
refined fugar, pare the peel of two large lemons, throw in and 
fqueeze the juice through a fieve, ftir it about till it is very cool, 
then toaft a little bit of bread very thin and brown, rub a little 
yeafton it, let it ftand clofe covered twenty-four hours, then 
take out the toaft and lemon, put it up in keg, keep it three 
months, and then bottle it. If you make a twenty gallon cafk, 
let it ftand fix months before you bottle it; when you ftraia 
your quinces, you are to wring them hard in a coarfe cloth. 

To make Cowjlip or Clary Wine . 

Take fix gallons of water, twelve pounds of fugar, tbejuice 
of fix lemons, the whites of four eggs beat very well, put all 

together 
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together in a kettle, let it boil half an hour, fkim it very well: 
take a peck of cow flips (if dry ones, half a peck), put them in¬ 
to a tub, with the thin peeling of fix lemons, then pour on the 
boiling liquor, and ftir them about ; when almoft cold, put in 
a thin toaft baked dry and rubbed with yeaft: let it (land two 
or three days to work. If you put in (before you tun it) fix 
ounces of fyrup of citron or lemons, with a quart of Rhenifh 
wine, it will be a great addition; the third day ftrain it off, and 
fqueeze the cow flips through a coarfe cloth ; ther^ ftrain it 
through a flannel bag, and tun it up; lay the bung loofe for 
two or three.days to fee if it works, and if it does not, bung it 
down tight; let it ftand three months, then bottle it. 

To make Turnip Wine , 

Take, a good many turnips, pare, flice, and put them in a 
cyder-prefs, and prefs out all the juice very well; to every'gal- 
lon of juice have three pounds of Jump-fugar, have a veffei 
ready juft big enough to hold the juice, put your fugar into a 
veflel, and alfo to every gallon of juice half a pint of brandy ; 
pour in the juice, and lay fomething over the bung for a week, 
to fee if it works ; if it dees, you muft not bung it down till it 
has done working : then ftop it clofe for three months, and draw 

it off in another veflel. When it is fine, bottle it off. 

* 

To make Rafpberry Wine . 

Take fome fine rafpberries, bruife them with the back of a 
fpoon, then ftrain them through a flannel bag into a ftone jar, 
to each quart of juice put a pound of double-refined fugar, ftir 
it well together, and cover it clofe ; let it ftand three days, then 
pour it off clear. To a quart of juice put two quarts of white 
wine, bottle it off; it will be fit to drink in a week. Brandy 
made thus is a very fine dram, and a much better way than 
fteeping the rafpberries. 

How to make Mead . 

Take ten gallons of water, and two gallons of honey, a 
handful of raced ginger ; then take two lemons, cut them in 
pieces, and put them into it, boil it very well, keep it fkim- 
ming ; let it ftand all night in the fame veflel you boil it in, the 
next morning barrel it up, with two or three fpoonfuls of good 
yeaft. About three weeks or a month after, you may bottle it. 

To make White Mead. 

Take five gallons of water, add to that one gallon of the 
beft honey; then fet it on the fire, boil'it together well, and 
fkim it very clean ; then take it off the fire, and fet it by; then 

take 
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take two or three races of ginger, the like quantity of cinnamon 
and nutmegs, bruife all thefe grofslv, and put them in a little 
Holland bag in the hot liquor^ and fo let it (land clofe covered 
till it be cold ; then put as much aie-yeaft to it as will make it 
work. Keep it in a warm place, as they do ale ; and when it 
hath wrought well, tun it up ; at two months you may.drink it, 
having been bottled a month. If you keep it four months, it 
will be the better. 


t 

RULES for BREWING. 


CARE mud: be taken, in.tht firft place, to have the malt 
clean ; and after it is ground, it ought to ftand four or five 
days. ' 

For ftrong October, five quarters of malt to three hogf. 
heads, and twenty-four pounds of hops. This will afterwards 
make two hogfheads of'good keeping fmall beer, allowing five 
pounds of hops to it. 

For middling beer, a quarter of malt makes a hogfhead of ale, 
and one of fmall beer; or it will make three hogfheads of good 
fmall beer, allowing eight pounds of hops. This will keep 
all the year. Or it will make twenty gallons of ftrong 
ale, and two hogfheads of fmall beer that will keep all the 
year. 

If you intend your ale to keep a great while, allow a pound 
of hops to every bufhel ; if to keep fix months, five pounds to 
a hogfhead; if for prefent drinking, three pounds to a hogf¬ 
head, and the fofteft and cleared water you can get. 

.Obferve the day before to have all your veflels very clean, and 
never ufe your tubs for any other ufe except to make wines. 

Let your cafk be very clean the day before with boiling water; 
and if your bung is big enough, fcrub them well with a little 
birch-broom or brufh ; but if they be very bad, take out the 
heads, and let them be fcrubbed clean with a hand-brufli, fand 
and fulier$~eartb. Put on the head again, and fcald them well, 
throw into the barrel a piece of unflacked lime, and flop the 
bung clofe. 

The firft copper of water, when it boils, pour into your 
mafh-tub, and let it be cool enough to fee your face in ; then 
put in your malt, and let it be ‘well mafhed ; have a copper of 
water boiling in the mean time, 2nd when your malt is well 
mafhed, fill your mafhing-tub, ftir it well again, and cover it 
over with the facks. Let it ftand three hours, fet a broad 
fhallow tub under the cock, let it run very foftly ; and if it is 
thick, throw it up again till it.runs fine, then throw a handful 
of hops in the under tub )(; let;th$ mafh tun into it, and fill your 

tubs 
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tubs till all is run off. Have water boiling in the copper, and 
lay as much more as you have occaiion for, allowing one third 
for boiling and wafte. Let that ftand an hour, boiling more 
water to fill the mafh-tub for fmall beer; let the fire down a 
little, and put it into tubs enough to fill your mafb. Let the 
fecond mafti be run off, and fill your copper with the firft wort; 
put in part of your hops, and make it boil quick* About an 
hour is long enough; when it has half boiled, throw in a hand¬ 
ful of fait. Have a' cl«ai) white wand, and dip it into the cop¬ 
per; and if the wort feels clammy, it is boiled enough; then 
fiat ken your fire, and take off your wort. Have ready a large 
tub, put two flicks acrofs, and fet your {training bafket over 
the tub on the flicks, and ftrain your wort through it. Put 
oiher wort on to boil with the reft of the bops ; let your math 
be covered again with water, and thin your wort that is cooled 
in as many things as you pan; for the thinner it lies, and the 
quicker it cools, the better. When quite coo!, put it into the 
tunning-tub. Throw a handful of fait into every boil. When 
the mafh has flood an hour, draw it off; then fill your math 
with cold water, take off the wort in the copper, and order it 
as before. When cool, add to it the firft in the tub ; fo foon 
as you enlpty one copper, fill the other, fo boil your fmall beer 
well. Let the laft mafh run off, and when both are boiled with 
frefh hops, order them as the two firft boilings ; when cool, 
empty the mafh-tub, and put the fmall beer to work there. 
When cool enough, work it; fet a wooden bowl of yeaft in the 
beer, and it will work over with a little of the beer in the boil. 
Stir your tun up every twelve hours, let it ftand two days, then 
tun it, taking off the yeaft. Fill your vefie'ls full, and fave 
fome to fill your barrels ; let it ftand till it has done working 5 
then lay your bung lightly for a fortnight, after that flop it 
as clofe as you can. Mind you have a vent-peg at the top 
of the veflel; in warm weather open it ; and if your drink 
hiffes, as it often will, loofen it till it has done, thefi flop it 
clofe again. If you can boil your ale in one boiling it is heft, 
if your copper will allow of it; if not, boil it as conveniency 
ferves. 

When you come to draw your, beer, and find it is not fine, 
draw off a gallon, and fet it on the fire, with two ounces of 
ifinglafs cut fmall and beat; diflolve it in the beer over the fire : 
when it is all melted, let it ftand till it is cold, and pour it in 
at the bung, which muft lay Icofe on till it has done ferment¬ 
ing, then ftop it clofe for a moml?. Take great care your 
cafks are not mufty, or have any ill tafte ; if they have, it 
is a hard thing" to Iweeten them. You are to wafh your 
cafks with cold water before you feald them, and they fhould 

6 lie 
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lie a day or two foaking, and clean them well, then fcald 
them. 

The heji Thing far Rope, 

Mix two handfuls of bean flour and one handful of fait, throw 
this into a kilderkin of beer, do not flop it clofe till it has done 
fermenting, then let it ftand a month, and draw it off j but 
fometimes nothing will do with it. 

TVhen a Barrel of Beer has turned Sour, 

To a kilderkin of beer throw in at the bung a quart of oat¬ 
meal, lay the bung on loofe two or three days, then flop it 
down clofe, and let it ftand a month. Some throw in a piece 
of chalk as big as a turkey’s egg, and when it hasdone working, 
flop it clofe for a month, then tap it. 

How to make Cyder, 

After all your apples are bruifed, take half of your quantity 
and fqueeze them \ and the juice you prefs from them, pour 
upon the others half bruifed, but not fqueezed, in a tub for the 
purpofe, having a tap at the bottom j let the juice remain upon 
the apples three or four days, then pull out your tap, and let 
your juice run into fome other veflel fet under the tub to re¬ 
ceive it 5 and if it runs thick, as at the firft it will, pour it upon 
the apples again, till you fee it run clear ; and as you have a 
quantity, put it into your veflel, but do not force the cyder, but 
let it drop as long as it will of its own accord ; having done 
this, after you perceive that the fides begin to work, take a 
quantity of ifinglafs (an- ounce will ferve forty gallons), infufe 
this in fome of the cyder till it be diflolved ; put to an ounce 
of ifinglafs a quart of cyder, ^and when it is fo diflolved, pour it 
into the veflel, and flop it clofe for two days, or fomething more $ 
then draw off the cyder into another veflel : this do fo often 
till you perceive your cyder to be free from all manner of fedi - 
ment that may make it ferment and fret itfelf: after Chriftmas 
you may boil it. You may, by pouring water on the apples 
and preffmg them, make a pretty fmall cyder: if it be thick 
and muddy, by ufing ifinglafs, you may make it as clear as 
the reft j you] muft diffolve the ifinglafs over the fire till it 
be jelly. 

Bor fining Cyder . 

Take two quarts of fkim -milk, four ounces of ifinglafs, cut 
the ifinglafs in pieces, and work it lukewarm in the milk over 
the fire ; and when it is diflolved, then put it cold into the hog- 
fbead of cyder, and take a long flick andftir it well from top to 
bottom for half a'quarter of an hour. 

i 


After 
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After it has fined. 

Take ten pounds of raifins of the fun, two ounces of tur- 
merick, half an ounce of ginger beaten ; then take a quantity 
of*raifins, and grind them as you do muftard-feed in a bowl, 
with a little cyder, and fo the reft of the raifins ; then fprinkle 
the turmerick and ginger amongft it ; then put all into a fine 
canvafs bag, and hang it in the middle of the hogfhead clofe, 
and let it lie. After the cyder has flood thus a fortnight or a 
month, then you may bottle it at your pleafure. 

BAKING. 

To make White Breads after the London TV ay, 

TAKE a bufhel of the fineft flour well drefted, put it in the 
kneading-trough at one end, take a gallon of water (which we 
call liquor) and fome yeaft ; ftir it into the liquor till it looks 
of a good brown colour and begins to curdle, ftrain and mix it 
with your flour till it is about the thicknefs of a feed-cake ; 
then cover it with the lid of the trough, and let it (land three 
hours; and as fobn as you fee it begin to fall, take a gallon 
more of-liquor; weigh three quarters of a pound of fait, and 
with your hand mix it well with the water: ftrain it, and with 
this liquor make your dough of a moderate thicknefs, fit to 
make up into loaves; then cover it again with the lid, and let 
It ftand three hours more. In the mean time, put the wood into 
the oven and heat it. It will take two hours heating. When 
your fpunge has flood its proper time, clear the oven, and be¬ 
gin to make your bread. Set it in the oven, and clofe it up, and 
three hours will bake it. When once it is in, you muft not 
open the oven till the bread is baked ; and obferve in fummer 
that your water be milk-warm, and in winter as hot as you can 
bear your finger in it. 

JV. B . As to the quantity of liquor your dough will take, ex¬ 
perience will teach you in two or three times making; for all 
ilour does noL want,the fame quantity of liquor; and if you 
make any quantity, it will raife up the lid and run over. 

i 

To make French Bread, 

Take three quarts of water, and one of milk; in v/inter 
fcalding hot, in fummer a little more than milk warm; feafon 
it well with fait, then take a pint and a half of good ale yeaft 
not bitter, lay it in a gallon of water the night before, pour it 
off the water, ftir in your yeaft into the milk, and water, then 

\vuh 
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with your hand break in a little more than a quarter of a pound 
of butter, work it well .till it is diffolved, then beat up two egss 
in a bafon, and jftir them in ; have about a peck and a half of 
Hour, mix it with ypur hquor; in winter make your dough pretty 
ft iff, in Cummer mor.e flack : fo that you may ufe a little more 
or lefs flour, according to the ftiffnefs of your dough ; mix it 
weJi, bur the left you work the better : make it into rolls, and 
have a very quick oven. When they have lain about a quarter 
of an hour, tu,rn them on the. other fide, let them lie about a 
quarter longer, an,d then .take the.m out and chip all your French 
bread with a knife, which is better than rafpihg it, and make it 
look fpungy and of a fine yellow, whereas the rafping takes off 
all that fine colour, and m^ke^s it look too finooth. You muft 
ftir your liquor into the flour as you do for the pie-cruft. After 
your dough is made, cover it with a cloth, and let it lie to rife 
while the oven is heating. 

"To make*Muffins and Oat-Cakes . 

To a bufhel of Hertfordshire white flour, take a pint and a 
half of good ale yeaft, from pale malt, if you can get it, becau-fe 
it is whiteft; let the yeafl lie in water all night, the next day 
pour off the water clear, make two gallons of water juft milk- 
warm, not to feald your yeaft,' and two ounces of fait; -mix 
your water, yeaft, and fait well together for about <a quarter of 
an hour; then ftrain it and mix up your dough as light as poffi- 
ble, and let it lie in your trough an hour to rife ; then with your 
hand roll it, and pull it into little pieces about as big as a large 
walnut, roll them with your hand like a ball, lay them on you* 
table, and as faft as you do them, lay a piece of flannel over 
them, and be fure to keep your dough covered, with flannel j 
when you have rolled out all your dough, begin to bake the firft 3 
and by that time they will be fpread out in the right form ; lay 
them on your iron ; as one fide begins to change colour, turn 
the other take great care, they do not burn, or be too much 
difcoloured, but that you will be a judge of in two or three 
makings. Take great care the middle of the iron is not too hot, 
as it will be; but Uicnyou muft put a brick-bat or two in the 
middle of the fire to flacken the heat. The th^g you bake on 
muft be made thus : 

Build a place as if you were going to fet a copper; and, in 
the ftead of a copper, a piece of iron aft over the top, fixed in 
form juft the fame as the bottom of an iron pot, and make your 
fire underneath with coal, as in a copper. Obferve, muffins are 
made the fame way ; only this, when you pull them to pieces, 
roll them in a good deal of flour, and with a rolling-pin roll 
them thin, cover them with a piece of flannel, and they will 
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rife to a proper thicknefs ; and if you find them too big or too 
little, you muft roll dough accordingly. Thefe mult not be the 
leaft difcoloured. When you eat them, toaft them crifp ch 
both fides, then with your hand pull them open, and they will 
be like a honeycomb ; lay in as much butter as you intend to 
ufej then clap them together again, and fet it by the fire. 
When you think the butter is melted, turn them, that both 
fides may be buttered alike, hut do not touch them with a knife,, 
either to fpread, or cut them open; if you do, they will be as 
heavy as lead, only when they are buttered and done, you may 
cut them acrofswith a knife. 

N, B, Some flour will foak up a quart or three pints more 
water than other flour; then you mUft add more water, or 
fhake in more flour in making up, for the dough mull be as 
light as pplfible. 

A Receipt for making Bread without Barm by ihe Help cf a Leaven . 

Take a lump of dough, about two pounds of your lafl 
making, which has been raifed by barm, keep it by you in a 
wooden vefTe), and cover it well with flour; (this i$ your lea¬ 
ven); then the night before you intend to bake, put the faid 
leaven to a peck of flour, and work them well together with, 
warm water; let it lie in a dry wooden veflel, well covered 
with a linen cloth and a blanket, and keep it in a warm place: 
this dough kept warm will rife again next morning, and will 
be fuffleient to mix with two or three fculhels of flour being 
worked up with Warm water and a little fait; when it is well 
Worked up, and thoroughly mixed with all the flour, let it be 
well covered with the linen and blanket until you find it rift; 
then knead it we!!, aad work it up into bricks or loaves, making 
the loaves broad, and not fo thick and high as is frequently 
done, by which means the bread will be better baked ; then 
bake your bread. 

Always keep by j r ou two or more pounds of the dough of 
your laft baking, well covered with flour, to make leaven to 
ferve from one baking-day to another; the more leaven is put 
to the flour, the lighter and fpungier the bread will be ; the 
frefher the leaven, the bread will be the lefs four. 

[From the Dublin Society,] 

A Method to preferve a large Stock of Yeajl y which will keep and be 
of Ufe for feveral Months , either to make Bread or Cakes ♦ 

When you have yeaft in plenty, take a quantity of it, ftir 
and work it well with a whiik until it becomes liquid and thin, 
then get a large wooden platter, cooler, or tub, clean and dry, 
and with a foft brufh lay a thin layer of the yeaft on the tub, 
and turn the mouth downwards that no duft may fall upon it, 

A a but 
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but fo that the air may get under to dry it; when that coat is 
Very dry, then lay on another till you have a fufficient quantity, 
even two or three inches thick, to ferve for feveral months, 
always taking care the yeaft: in the tub be very dry before you 
lay more on : when you have occafion to ufe this yeaft, cut a 
piece off and lay it in warm water; ftir it together, and it will 
be fit for ufe. If it is for brewing, take a large handful of birch 
tied together, and dip it into the yeaft and hang it up to dry ; 
take great care no duft comes to it, and fo you may do as many 
as you pleafe. When your beer is fit to fet to work, throw in 
one of thefe, and it will make it work as well as if you had frefh 
yeaft. 

You muft whip it about in the wort, and then let it lie 5 
when the vat works well, take out the broom and dry it again, 
and it will do for the next brewing. 

AT. B . In the building of your oven for baking, obferve that 
you make it round, low roofed, and a'little mouth'; then it will 
take lefs fire, and keep in the heat better than a long oven and 
high roofed, and will bake the bread better. 


CHEESE. 

To make Slip-coat Cheefe . 

T ake fix quarts of new milk hot from the cow, the ftroak- 
ings, and put to it two fpoonfuls of rennet 3 and when it is 
hard coming, lay it into the fat with a fpooil, not breaking It 
all; then prtfs it with a four pound weight, turning of it with 
a dry cloth once an hour, and every day fhifting it into frefb 
grafs. It will be ready to cut, if the weather be hot, in four¬ 
teen days. 

To make a ‘Brick- Bat Cheefe , It muft be made in September . 

Take two gallons of new milk, and a quart of good cream, 
heat the cream, putin two fpoonfuls of rennet, and when it is 
come, break it a little, then put it info a wooden mould, in 
the fhape of a brick. It muft be half a year old before you eat 
it: y«u muft prefs it alittle, and fo dry it. 

To make Cream Cheefe . 

Put one large fpoonful of fteep to five quarts of afterings, 
break it down light, put it upon a cloth in a fieve bottom, and 
let it run till dry, break it, cut and turn it in a clean cloth, then 
put it into the fieve again, and put on it a two-pound weight, 
fprinkle a little fait on it and let itftand all night, then lay it on 
a board to dry; when dry, lay a few ftra wherry leaves on it, and 
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ripen it between two pewter difhes in a warm place* turn it* 
and put on frefh leaves every day. 

To make Bullace Chiefs* 

Take your bullace when they are full ripe, put them into 
a pot, and to every quart of bullace put a quarter of a pound of 
lo 3 f-fugar beat fmall $ bake them in a moderate oven till they 
are foft, then rub them through a hair iieve * to every pound of 
pulp add half a pound of loaf-fugar beat fine, then boil it ari 
hour and a half over a llow fire, and keep ttirring it all the time* 
then pout it into potting pots, and tie brandy papers over them* 
and keep them in a dry place 3 when it has flood a feW months* 
it will cut out very brigbr and fine. 

N, B. You may make floe cheefe the fame way. 

To make Stilton Cheefe . 

Take the night’s cream and put it to thfe mQtning’s new 
tnilk with the rennet, when the curd is come, it is not to be 
broken, as is done with other cheefes, but take it but with a 
foil-difh all together, and place it on a fieve to drain gradually, 
find as it drains, keep gradually prefiing it till it becomes firm 
and dry, then place it in a wooden hoop 3 afterwards to be kept 
dry on boards, turned frequently, with' cloth binders round it, 
which are to be tightened as ocCafion requires. In fonie dairies 
the cheefes, after being taken out of the wooden hoop, are 
bound tight round with a Cloth, which is changed every day 
till the cheefe is firm enough to fupport itfelf; alter the cloth is 
taken off they are rubbed all over daily with a brufh for two or 
three months, and if the weather is damp, twice a day 3 and 
even before the cloth is taken off, the top and bottom are well 
rubbed every day. 

N B . The dairy-maid muft not be difheartened if fhe does 
not perfeftly fucceed the firft time. 

-- : --- 


CHAP. XXIII. 

JARRING CHERRIES, PRESERVES, &c. 

To jar Cherries, Lady North's Way* 

■^TPAKE twelve pounds of cherries, ftone them, put ihem in 
* your preferving-pan, with three pounds of double-refined 
fugar and a quart of water ; then fee them on the fire till they 
are fcalding hot, take them off a little while* and fet on the 
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fire again 3 boil them till they are tender, then fprinkle them 
with half a pound of double-refined fugar pounded, and fkicn 
them clean ; put them all together in a china bowl, let them 
ftand in the fyrup three days 3 drain them through a fieve, take 
them out one by one, with the holes downwards on a wicker 
fieve, then fet them in a ftove to dry, and as they dry turn 
them upon clean fieves : when they are dry enough, put a clean 
white fheet of paper in a preferving-pan, then put all the cher¬ 
ries in, with another clean white fheet of paper on the top of 
them : cover them clofe with a cloth, and fet them over a cool 
fire till they fweat : take them off the fire, then let them ftand 
till they are cold, and put them in boxes or jars to keep. 

‘To dry Cherries . 

To four pounds of cherries put one pound of fugar, and juft 
put as much water to the fugar as will wet it ; when it is 
melted, make it boil 5 ftone your cherries, put them in, and 
make them boil ; fkim them two or three times, take them off, 
and let them ftand in the fyrup two or three days, then boil 
your fyrup and put to them again, but do not boil your cherries 
any more 3 let them ftand three or four days longer, then take 
them out, lay them in fieves to dry, and lay them in the fun, 
or in a flow oven to dry3 when dry, lay them in rows in pa T 
pers, and fo a row of cherries, and a row of white paper in 
boxes. 

N Another IVay . 

Take eight pounds of cherries, one pound of the beft 
powdered fugar, ftone the cherries over a great deep bafon or 
glafs, and lay them one by one in rows, and ftrew a little 
fugar; thus do til) your bafon is full to the top, and let them 
ftand till the,, next day 5 then pour them out into a great pojnip, 
fet them on the fire, let them boil very faft a quarter of an 
hour, or more ; then pour them again into your bafon, and let 
them ftand two or three days 3 then take them out, and lay 
them one by one on hair fieves, and fet them in the fun, or an 
oven, till they are dry, turning them every day upon dry fieves : 
if in the oven, it muft be as little warm as you can juft feel it 
when you hold your hand in it. 

To preferve Cherries with the Leaves and Stalks green. 

First dip the italics and leaves in the heft vinegar boiling 
hot, ftick the fprig upright in a fieve till they are dry ; in the 
meap time boil fome double-refined fugar to fyrup, and dip the 
cherries, ftalks, and leaves in the fyrup, and juft let them 
feald 3 lay them on a fieve, and boil them to a candy height, 
then dip the cherries, ftalks, leaves, and all 3 then ftick the 
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branches in fieves, and dry them as you do other fweet-meats. 
They look very pretty at candle-light in a deflert. 

To preferve Cherries in Brandy . 

Cut the ftalks half off, put them in ajar, and fill them up 
with brandy fweetened to your tafte with fugar-candy, pour in 
a little currant jelly, diflolved, at the top, and tie them down 
for ufe. 

7a preferve Cherries. 

Take, two pounds of cherries, one pound and a half of 
fugar, halt a pint of fair water, melt your fugar in it; when 
it is melted, put hi your other fugar and your cherries, then 
boil them foftly till all the fugar be melted ; then boil them 
faft, and fkim them ; take them off two or three times and 1 
{hake them, and put them on again, and let them boil faft; 
and when they are of a good colour, and the fyrup will fta.nd, 
they are enough. 

Another Way . 

Take their weight in fugar before you (lone them ; when 
ftoned, make your fyrup, then put in your cherries, let them 
boil flow !y at the firft till they be thoroughly warmed, then 
boil them as'faft as you can *, when they are boiled clear, put 
in the jelly, with almoft the weight in fugar, ftrew the fugar 
on the cherries; for the colouring you nmft be ruled by your 
eye ; to a pound of fugar put a jack of water, ftrew the fugar 
on them before they boil, and put in the juice of currants foon 
after they boil. 


To barrel Morello Cherries . 

v 

To one pound of full ripe cherries, picked from the Hems, 
and wiped with a cloth, take half a pound of double-refined 
fugar, and boil it to a candy height, but not a high one ; put 
the cherries into a fmall barrel, then put in the fugar by a 
fpoonful at a time till it is all in, and roll them about every 
day till they have done fermenting: then bung it up clofe, and 
they will be fit for ufe in a month: it tnuft be an iron- hooped 
barrel. 

To make Orange Marmalade . 

Take the cleareft Seville oranges, and cut them in two; 
take out all the pulp and juice into a pan, and pick all the 
fkins and feeds out; boil the rinds in hard water till they are 
very tender, and change the water three times while they are 
boifing, and then pound them in a mortar, and put in the 
juice and pulp; put them in a preferving-pan, with double 
their weight of loaf-fugar, fet it over a flow fire, boil it gently 
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forty minutes, put it into pots ; cover it with brandy-paper, an<J 
tie it down clofe. 


Marmalade of Eggs the Jews' Way, 

Ta*ce the yolks of twenty-four eggs, beat them for an 
hour; clarify one pound of the beft moift fugar, four fpoonfuls 
of orange ^ower water, one ounce of blanched and pounded 
almonds ; ftir all together over a very flow charcoal fire, keep- 
jjng flirring it all the while one way till it com.es to a con- 
fiftence $ then put it into coffee-cups, and throw a little beaten 
cinnamon on the top of the cups. 

This marmalade, mixed with pounded almopds, with orange- 
peel, and citron, are made in cakes of al.Uhapes, fuch as birds, 
fifti, and fruit. 

Marmalade of Cherries, 

Take five pounds of cherries, ftoned, and two pounds of 
hard fugar; fhred your cherries, wet your fugar with the juice 
that runneth from them ; then put the cherries into the fugar, 
and boil them pretty faft till it be a marmalade ; when it is cold, 
put it up in glafies for ufe. ' 


To make white Marmalade; of Quinces, 

Pare and core the quinces as faft as you can, then take to 
a pound of qtpnces (being cut in pieces, lefs'than'half quar-t 
ters,) three quarters of a pound of double-refined fugar beat 
fmali, then throw half the fugar on the raw quinces, fet it on 
a flow fire till the fugar is melted and the quinces tender $ 
then put in the reft of the fugar, and boil it up as faft as you 
can ; vyhen it is almoft enough, put in fome jelly and boil it 
apace; then put it up, and when it is quite cold, cover it with 
white paper. 

Marmalade of Quince White . Another Way. 

Take the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking; then 
boil them fo* tender that-a quarter of ftraw will go through 
them; then take their weight of fugar, and beat them, break 
the quinces with the back of a fpoon ; and then put in the 
fugar, and let them boil faft uncovered, till they flide from the 
bottom of the pan : you may make pafte of the fame, only dry 
it in a ftove, drawing it out into what form you pleafe. 


To make Red ' Marmalade. 

Take full ripeguinces, pare and cut them in quarters, and 
core them ; put them in a fauce-pan, cover them with the 
parings, fill the fauce-pan nearly fqll of fpring-waterj cover it 
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dole, and flew them gently till they are quite fofc, and a deep 
pink colour ; then pick out the quince from the parings, and 
beat them to a pulp in a mortar ; take their weight in loaf- 
fugar, put in as much of the water they were boiled in as will 
dillblve it, and boil and fkim it well ; put in.your quinces, and 
boil them gently three quarters of an hour; keep llirring them 
all the time, or it will flick to the pan and burn; put it into 
flat pots, and when cold tie it down clofe. 

To freferve Oranges whole . 

Take the bed Bermudas or Seville oranges you can get*, 
and pare (hem with a pen-knife very thin, and lay your oranges 
in water three or four days, fhifting them every day j then put 
them in a kettle with fair water, and put a board on them to 
keep them down in the water, and have a llcillet on the fire 
with water that may be ready to fupply the kettle with boiling 
water; as it waftes it mud be filed up three or four times 
while the oranges arc doing, for they will take (even or 
eight hours boiling; they mud be boiled till a white draw will 
run through them, then take them out and fcoop the feeds 
out of them very carefully, by-making a little hole in the top, 
and weigh them : to every pound of oranges put a pound,and 
three quarters of double-refined fugar, beat well and fifted 
through a clean lawn fieve, fill your oranges with fugar, and 
drew fome on them ; let them lie a little while, and make your 
'jelly thus: 

Take two dozen of pippins or John apples and flice them 
into water, and when they are boiled tender drain the liquor 
from the pulp, and to every pound of oranges you mud have a 
pint and a half of this liquor, and put to it three quarters of 
the fugar you left in filling the oranges, fet it on the fire, and 
let it boil, fkim it well, and put it in a clean earthen pan till 
it is cold, then put it in your fkillet; put in your oranges; 
with a fmall bodkin job your oranges as they are boiling to let 
the fyrup into them, drew on the red of your fugar whildthey 
are boiling, and when they look clear*take them up and put 
them in your glafies, put one in a gtafs jud fit'for them, and 
boil the fyrup till it is almod a jelly, then fill up your blades : 
when they arc cold, paper them up, and keep them in a dry 
place. 

Or thus : Cut a hole out of the dalle end of your orange as 
big as a fixpence, fcoop out all the pulp very clean, tie them 
iingly in muflin, and lay them two days in fpring-water; 
change the water twice a day, and boil them in the muflin till 
tender ; be careful you keep them covered with water, weigh 
the oranges before you fcoop them ; to every pound add two 
pounds of double-refined fugar and a pint of water; boil the 
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fugar arid water with the orange juice to a fyrup, fkim it well, 
let it ftand till it is cold, take the oranges out of the muflin, 
and put them in and boil them till they are quite clear, and 
put them by til) cold ; then pare and core fome green pippins, 
and boil them in water till it is very ftrong of the pippin ; do 
not ftir them, put them down gently with the back of a fpoon, 
and ftrain the liquor through a jelly-bag till it is clear ; put to 
every pint of liquor a pound of double-refined fugar, and the 
juice of a lemon ftrained as clear as you can ; boil it to a 
flrong jelly ; drain the oranges out of your fyrup, and put 
them in glafs or white ftone jars of the fize of the orange, and 
pour the jelly on them; cover them with brandy-papers, and 
tie them over with a bladder. You may do lemons in the fame 
manner. 

t 

Chances zvhole. 

Take your quinces and pare them ; cut them in quarters, 
or leave them whole, which you pSeafe ; put them into a fauce- 
pan and cover them with hard water ; lay your parings over 
them to keep them under water; cover your fauce- pan clofe, 
that no fleam can come out j' fet them over a flow fire till they 
arefolt, and a fine pink colour; then let them ftand till cold : 
make a fyrup of double-refiped fugar, with as much water as 
will wet it; boil and fkim it well ; put in your quinces, let 
them boil ten minutes; take them off, and let them ftand three 
hours; then boil them till the fyrup is thick and the quinces 
clear; then put them in deep jars, and when cold put brandy- 
paper over them, and tie them down clofe. 

How to preferve White Quinces whole. 

Take the weight of your quinces in fugar, and put a pint 
of-water to a pound of fugar, make it into a fyrup, and clarify 
it; then core your quince and pare it, put it into your fyrup, 
and let it boil till it be all clear, then put in three fpoonfuls of 
jelly, which muff be made thus: over night, lay your quince- 
kernels in water, then ftrain them and put them into your 
quinces, and let them have but one boil afterwards. 

To make Quince Cakes . 

You muff let a pint of the fyrup of quinces, with a quart or 
two of rafpberries, be boiled and clarified Over a clear gentle 
fire, taking care that it be well fkimmed from time to time; 
then add a pound and a half of fugar, caufe as much more to 
be brought to a candy height, apd poured in hot: let the whole 
be continually ftirred about till it is almoft cold, then fpread it 
on plates, and cut it out ipto cakes. 


To 
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'To prefer vs Apricots* 

Take your apricots, ftone and pare them thin, and take 
their weight in double refined fugar, beaten and fifted; put 
your apricots in a filver cup or tankard, cover them over with 
fugar, and let them ftand foall night; the next day put them in 
a preferving-pan, fet them on a gentle fire, and let them fimmer 
a little while, then let them boil till tender and clear, taking 
them off fometimes to turn and fkim : keep them under the 
liquor as they are doing, and with a fmall clean bodkin, or 
great needle, job them, that the fyrup may penetrate into them; 
when they are enough, take them up, and put them in glafles : 
boil and fkim your fyrup ; and when it is cold, put it on your 
apricots: put brandy-paper over, and tie them clofe. 

Another Way . 

Take your apricots and pare them, then (lone what you 
can whole, then give them a light boil in a pint of water, or to 
your quantity of fruit; then take the weight of your fruit in 
fugar, and take the liquor in which you boil them and your 
fugar, and boil it till'it comes to a fyrup, and give them alight 
boil, taking ohF the feum as it rifes; when the fyrup jellies it is 
enough ; then take up the apricots and cover them with the 
^elly, and cut paper over them, and lay them down when cold. 

To preferve Damfom whole . 

You mud take fome damfons and cut them in pieces, put 
them in a fkillet over the. fire, with as much water as will cover 
them ; when they are boiled, and toe liquor pretty firong, flrain 
it out ; add for every pound of the damfons (wiped clean) a 
pound of fingle-refined fugar, put the third part of your fugar 
into the liquor, fet it over the fire, and when it fimmers, put 
in the damfons; let them have one good boil, and cake them 
ofF for half an hour, covered upclofe; then fet them on again, 
and let them fimmer over the fire after turning them; then take 
them out and put them in a bafon, (hew all the fugar that was 
left on them, and pour the hot liquor-over them ; cover them 
up and iet them ftand till next day, then boil them up again 
till they are enough: take them up, and put them in pots ; boil 
the liquor till it jellies,’ and pour it on them when it is almoft 
coid; fo paper them up. 

To preferve Goofeberries whole without foning. 

Take the larged preferving goofeberries, and pick off the 
black eye, but not the flask; then fet them over the fire in a 
pot of water to feald, cover them very clofe, but not boil or 
break, and when they are tender take them up into cold water; 
then take a pound and a half of double-refined fugar to a pound 
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of goofeberries, and clarify the fugar with water, a pint to a 
pound of fugar, and when your fyrup is cold, put the goose¬ 
berries fingie in your preferving-pan, put the fyrup to them, and 
fet them on a gentle fire ; let them boil but not too faft, left 
they break; and when they have boiled and you perceive that 
the fugar has entered them, take them off, cover them with 
•white paper, and fet them by till the next day; then take them 
out of the fyrup, and boil the fyrup till it begins to be ropy; 
fttim it and put it to them again, then fet them on a gentle fire, 
and let them fimmer gently till you perceive the fyrup will rope; 
then ttfke them off, fet them by till they are cold, cover them 
with paper, then boil fome goofeberries in fair water, and when 
the liquor is ftrong enough ftrain it out ; let it ftand to fettle, 
and to every pint take a* pound of double-refined fugar, then 
make a jelly of it, put the goofeberries in glafles when they are 
cold ; cover them with the jelly the next day, paper them wet, 
and then half dry the paper that goes in the inlide, it clofes 
down the better, and then white paper over the glafs ; fet 
jn your Rove, or a dry place. 

7 o prefefve JVh'tte TValnuts. 

First pare your walnuts till the white appears', and nothing 
elfe; you muft be very careful ‘in the doing of them that they 
do not turn black, and as faft as you do them throw them into 
fait and water, and let them lie till your fugar is ready ; take 
three pounds of good loaf-fugar, put it into your preferving- 
pan, fet it over a charcoal fire, and put as much water as will 
juft wet the fugar; let it boil, then have ready ten ora dozen 
whites of eggs drained and beat up to froth ; cover your fugar 
with a froth as It boils, and (kirn it; then boil it, and fkim it 
till it is as clear as cryfta), then throw in your walnuts; juft 
give them a boil till they are tender, then take them out and 
lay them in a difli to cool; when cool, put them in your pre- 
ferving-rpan, and when the fugar is as warm as milk, pour it 
over them; when quite cold, paper them down. 

Thus clear your fugar for all preferves, apricots, peaches, 
goofeberries, currants, &c. 

To prefervc JValnuts green. 

Wipe them very clean, and lay them in ftrong fait and 
water twenty-four hours ; ihen take them out and wipe them 
very clean, have ready a Ikdlet of water boiling', throw them 
in, let them boil a minute and take them out; lay them on a 
coarfe cloth, and boil your fugar as above; then juft give your 
walnuts a fcald in the fugar, take them up and lay them to 
pool; put them in your preferring-pot, and. potir on your fyrup 
9$ above, 
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To preferve the large Green Plumbs . 

FiRST dip the ttalks and leaves in boiling viyegar; when 
they are dry, have your fyrup ready, and Krft give them a fcald, 
and very carefully with a pin take off the fktn ; boil your fugar 
to a candy height, and dip in your plumbs, hang them by the 
Italic to dry, and they will look finely tranfparent, and by hang¬ 
ing that way to dry will have a clear'drop at the top: yoa 
jnuft take great care to clear your fugar nicely. 

Po preferve Peaches. 

Take the largeft peaches you can get^ not over ripe, rub 
off the lint with a cloth, and run them down the Team with a 
pin, fkin deep; cover them with French brandy, tie a bladder 
over them, and let them Hand a week ; make a firong fyrup, 
and boil and fkim it well ; take the peaches out of the brandy, 
and put them in and boil them till they look clear; then take 
them out, put them in glaffes, mix the fyrup with the brandy, 
and when cold pour it over your peaches; tie them clofe down 
^vith a bladder, and leather it ever. 

To preferve Golden Pippins . 

Take the rind of an orange and boil it very tender, lay it 
in cold water for three days; take two dozen of golden pippins, 
pare, core, quarter them, and boil them to a ftrong jelly, 
and run it through a jelly-bag till it is clear; take the fame 
quantity of pippins, pare them, and take out the cores, put 
three pounds of loaf-fugar in a preferving-pan, with three half 
pints of fpring-vvater; when it boils, Heim it well, and put in 
your pippins,- with-the orange-rind cut in k>ng thin flips, lec 
them boil fail; till the fugar is thick, and will almoff candy, 
then put in three half pints of pippin jelly, and boil it faft till 
the jelly is clear ; then fqueeze in the juice of .a lemon; give it 
a boil, and put them in pots or glaffcs, with the orange-peel ; 
you may ufe lemon peel inftead of orange, but then you mull: 
pnly boil it, not (oak it. 

To preferve Grapes . 

Get feme fine grapes, not over ripe, either red or white, 
but very clofe, and pick all the fpiecked ones; put them in ajar, 
with a quarter of a pound pf fugar-candy, and fill the jar with 
common brandy : tie them down clofe, and keep them in a dry 
pold place. You may do morello cherries the fame way. 

To preferve Green Codlings . 

Gather your codlings when they are the fize of a walnut, 1 
^itb the ftalks, and a leaf or twp on ; pqt a handful of vine- 
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leaves into a preferving-pan, then a layer of codlings, then 
vine-leaves, and then codlings, till it is full, and vine-leaves 
pretty thick at top, and fill it with fpring-water, cover it ciofe 
to keep in the (team, and fet it on a flow fire till they grow foft; 
then take them out, and take off the (kins with a pen-knife, 
and put them in the fame water again with the vine-leaves, 
which mud b& quite cold, or it will make them crack; put in 
a little roche-allum, and fet them over a flow fire till they are 
green, then take them out and lay them on a fieve to drain : 
make a good fyrup, and give them a gentle boil for three days, 
then put them in (mail jars, with brandy-paper over them, and 
tie them down tight. 

To preferve Apricots or Plumbs green. 

Take yourplumbs before they have ftoncs in them, which 
you may know by putting a pin through them ; then coddle 
them in many waters till they are as green as grafs ; peel them 
and coddle them again: you muft take the weight of them in 
fugar, and make a fyrup; put to your fugar a jack of water, 
then put them in, fet them on the fire to boil flowly till they 
be clear, (kimming them often, and they will be very green ; 
put them up in glades, and keep them for ufe. 

To preferve Barberries . 

Take the ripeft and beft barberries you can find; take the 
weight of them in fugar; then pick out the feeds and tops, wet 
your fugar with the juice of them, and make a fyrup; then put 
in your barberries, and when they boil take them off and (hake 
them, then fet them oh again and let them boil, and repeat the 
fame till they are clean enough to put into glafles. 

White Pear Plums . 

Take the fined and cleared from fpecks you can get; to 2 . 
pound of plums t2lce a pound and a quarter of fugar, the fined 
you can get, a pint and a quarter of water; flit the plums and 
■done them, and prick them full of holes, faving fome fugar 
beat fine, laid in a bafon ; as you do them, lay them in, and 
drew fugar over them; when you have thus done, have half a 
pound of fugar, and your water, ready made into a thin fyrup, 
and a little cold; put in your plums with the flit fide down¬ 
wards, fet them on the fire, keep them continually boiling, 
neither too flow nor too faft ; take them often off, (hake them 
round, and fkim them well, keep them down into the fyrup 
continually for fear they lofe their colour; when they are 
thoroughly fealded, drew on the reft of your fugar, and keep 
doing fo till they are enough, which you may know by their 
glafing ; towards the latter end, boil them up quickly, 
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To preferve Currants . 

Take the weight of the currants in fugar, pick out the 
feeds j take to a pound of fugar half a jack of water, let it 
melt, then put in your berries, and Jet them do very leifurely, 
fkim them and take them up, let the fyrup boil ; then put them 
on again, and when they are clear, and the fyrup thick enough, 
take them off, and when they are cold put them up in glaffes. 

To preferve Rafpberries . 

Take of the rafpberries that are not too ripe, and take the 
weight'of them in fugar, wet your fugar with a little water, 
and put in your berries, and let them boil foftly, take heed of 
breaking them j wh$n they are clear, take them up, and boil 
the fyrup till it be thick enough, then put them in again, and 
when they are cold, put them in glaffes. 

Pippins in Slices. 

When your pippins are prepared, but not cored, cut them 
in dices, and take the weight of them in fugar, put to your 
fugar a' pretty quantity of water, let it melt, and fkim it, jet it 
boil again very high, then put them into the fyrup when they 
are clears lay them in (hallow glaffes, in which you mean to 
ferve them up; then put into the fyrup a candied orange-peel 
cut in little fiices very thin, and lay about the pippin ; cover 
them with fyrup, and keep them about the pippin. 

To preferve Cucumbers equal with any Italian Sweet-meats. 

Take fine young gerkins, of two or three different fizes, 
put them into a done jar, cover them well with vine-leaves, 
fill the jar with fpring-water, cover it clofe ; let it ftand near 
the fire, fo as to be quite warm, for ten days or a fortnight; 
then take them out and throw them into fpring-water ; they 
will look quite yellow, and ftink, but you muff: not mind that ; 
have ready your preferving-pan, take them out of that water 
and put them into the pan, cpver them well with vine-leaves, 
fill it with fpring-water, fet it over a charcoal fire, cover them 
clofe, and let them fimmer very flow ; look at them often, and 
when you fee them turned quite of a fine green, take off the 
leaves, and throw them into a large fieve; then into a coarfe 
cloth, four or five times doubledwhen they are cold, put 
them into the jar, and have ready your fyrup made of dou¬ 
ble-refined fugar, in which boil a great deal of lemon-peel 
and whole ginger, pour it hot over them, and cover them down 
clofe ; do it three times ; pare your lemon-poel very thin, and 
cut them in long thin bits, about two inches long : the ginger 
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inuft be well boiled in water before it is put in the fyrup. Take 
long cucumbers, cut them in halfs, fcoop out the infide ; do 
them the fame way : they eat very fine in minced pies or pud¬ 
dings ; or boil the fyrup to.a candy, and dry them on fievcs. 
w 

p To make Conferve of red Rofes ^ or any other Flowers. 

Take rofe-buds, or any other flowers, and pick them ; cut 
off the white part from the red, and fift the red part of the 
flowers through a fleve to take out the feeds; then weigh 
them, and to every pound of flowers take two pounds and a 
half of loaf-fugar ; beat the flowers pretty fine in a done mor¬ 
tar, then by degrees put the fugar to them, and beat it very 
well, till it is well incorporated together; then put it into 
gallipots, tie it over with paper, over that a leather, and it 
will keep feven years. 

To make Conferve of Hips . 

Gather hips before they grow foft, cut off the heads and 
flalks, .flit them in halves,- take out all the feeds and white that 
is in them very clean, then put them int& an earthen pan, and 
Air them every day, or they will grow mouldy : let them (land 
till they arc foft enough to rub them through a coarfe hair 
fleve; as the pulp comes, take it off the fleve : they are a dry 
berry, and will require pains to rub them through; then add 
its weight in fugar, mix them well together without boilings 
and keep it in deep gallipots for ufe. 


Conferve. of Rofes boiled i 

Take red rofes, take off all the whites at the bottom, or 
elfewhere, take three times the weight of them in fugar, put 
to a -pint of rofes a pint of water, fkim it well, fhrpd your 
rofes a little before you put them into water, cover them, and 
boil the leaves tender in the water, and when they are tender 
putin your fugar; keep them ftirring, left they burn when 
they are tender, and the fyrup be confumed : put them up* 
and fo keep them for your ufe. 


To make Syrup of Rofes . 

Infuse three pounds of damafk rofe-leaves in a gallon of 
\ 9 arm water, in a well-glazed earthen pot, with a narrow 
mouth, for eight hours, which flop fo clofe that hone of the 
virtue may exhale; when they have infufed fo Ibng, heat the 
water again,' fqueeze them our, and put in three pounds more 
of rofe leaves, to infufe for eight hours more; then prefs them 
out very haid; then to every quart of this infufion add four 
pounds of fine fugar, and boil if up to a fyrup. 
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To make Syrup of Citron . 

Pare and flice your citrons thin, lay them in a bafon, with 
layers of fine fugar ; the next day pour off the liquor into a 
glafs, fkim it, and clarify it over a gentle fire. 

To make Syrup of Clove-Giltiflowers,' 

Clip your gilliflowers, fprinklc them with fair water, put 
them into an earthen pot, flop it up very clofe, fet it in a 
kettle of water, and let it * boil for two hours; then ftrain out 
the juice, put a pound and a half of fugar to a pint of juice, 
put it into a fkillet, fet it on the fire, keep it ftirring till the 
fugar is all melted, do not let it boil; then fet it by to cool, 

and put it into bottles, 

\ 

To make Syrup of Teach-Blcjfoms, 

Infuse peach-bloffoms in hot water, as much as will hand- 
fpmely cover them ; let them (land in balneo, or in land, for 
twenty-four hours covered clofe ; then (train out the flowers 
from the liquor, and put in frefh flowers; let them ftand to 
infufe as before, then {train them out, and to the liquor put 
frefh peach-bloffoms the third time, and (if you plcafe) a 
fourth time ; then to every pound of your infufion add two 
pounds of double refined fugar; and, fetting it in fand, or bal* 
neo, make a fyrup,. which keep for ufe. 

To make Syrup of Quinces, 

Grate quinces, pafs their pulp through a cloth to extraft 
the juice, fet their juices in the fun to fettle, or before the fife, 
and by that means clarify it: for every four ounces of this juice 
take a pound of fugar boiled brown ; if the putting in the juice 
of the quinces fhould check the boiling of the fugar too much, 
give the fyrup fome boiling till it becomes pearled ; then take 
it off the fire, and when cold, put it into the bottles. 

To candy any Sort of Flowers, 

Take the beft -treble-refined fugar, break it into lumps, 
and dip it piece by piece into water, put them into a veffel of 
filver, and melt them over the fire; when it juft boils, ftrairx 
it and fee it on the fire again, and Jet it boil till it draws in 
hairs, which you may perceive by holding up ycur fpoon ; 
then put in the flowers, and fet them in cups or glaffes ; when 
it is of a hard candy, break it in lumps, and lay it as high as 
you pleafe : dry it in a Xlove, or in the fun, and it will lock 
like fugar-candy. f 
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To make Citron . 

Quarter your melon, and take out all the infide,. then 
put into the fyrup as much as will cover the coat; let it boil in 
the fyrup till the coat is as tender as the inward part, then put 
them in the pot with as much fyrup as will cover them ; let 
them ftand for two or three days that the fyrup may penetrate 
through them, and boil your fyrup to a candy height, with as 
much mountain wine as will wet your fyrup, clarify it, and 
then boil it to a candy height; then dip in the quarters, and 
lay them on a fieve to dry, and fet^hem before a flow fire, or 
put them in a flow oven till dry. Obferve that your melon is 
but half ripe, and when they are dry, put them in deal boxes 
in paper. 

To candy Cherries or Green Guages. 

Dip the ftalks and leaves in white wine vinegar boiling, 
then feald them in fyrup; take them out and boil the fyrup to 
a candy height; dip in the cherries, and hang them to dry 
with the cherries downwards; dry them before the fire, or in 
the fun; then take the plumbs, after boiling them in a thin 
fyrup, peel oft'the fkin and candy them, and fo hang them up 
to dry. ' ' 

To candy Angelica, 

Take it in April, boil it in water till it be tender; then 
take it up and drain it from the water very well, then ferape 
the outfide of it, and dry it in a clean cloth, and lay it in the 
fyrup, and let it lie in three or four days, and cover it clofe ; 
the fyrup muft be ftrong of fugar, and keep it hot a good while, 
and let it not boil ; after it is heated a good while, lay it upon 
a ; pie plate, and fo let it dry; keep it near the - fire left it 
difTolve. 

To candy Cajfia. 

Take as much of the powder of brown caffia as will lie 
upon two broad (hillings, with what mufk and ambergris you 
think fitting; the caffia and perfume muft be powdered toge¬ 
ther, then take a quarter of a pound of fugar, and boil it to a 
candy height; then put in your powder, and mix it well toge¬ 
ther, and pour it in' pewter fauceis or plates, which muft be 
buttered very thin, and when it is cold it will flip out. The 
caffia is to be bought at London ; fomecimes it is in powder, 
and fonoetimes in a hard lump. 

To dry Pears without Sugar . 

Take thefNorwich pears, pare them with .a knife, and put 
them in an earthen pot, and bake them, not too’foft; put them 

into 
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into a white plate pan, and put dry ftraw under them, and lay 
them in an oven after bread is drawn, and every day warm the 
oven to the degree of heat as when bread is newly drawn. 
Within one week they muft be dry. 

To dry Plums, 

Take pear.plums, fair and clear coloured, weigh them, 
and flit them up the Tides j put them into a broad pan and fill 
it full of water, fet them over a very flow fire ; take care that 
the fkin does not come off; when they are tender take them up, 
and to every pound of plums put a pound of fugar, ftrew a little 
on the bottom of a large filver bafon ; then lay your plums in, 
one by one, and ftrew the remainder of your fugar over them ; 
fet them into your ftove all night, with’a good warm fire the 
next day ; heat them and fet them into your ftove again, and 
let them ftand two days more, turning them every day; then 
take them out of the fyrup, and lay them on glafs plates to dry. 

How to dry Peaches, 

Take the faireft and ripeft ,peaches, pare them into fair 
water; take their weight in double-refined fugar; of one half 
make a very thin fyrup, then put in your peaches, boiling them 
till they look clear, then fplit and ftone them ; boil them till 
they are very tender, lay them a draining; take the other half 
of the fugar and boil it almoft: to a candy ; then put in your 
peaches, and let them lie all night; then lay them on a glafs, 
and fet them in a ftove till they are dry. If they are fugared 
too much, wipe them with a wet cloth a little ; let the firft fyrup 
be very thin, a quart of water to a pound of fugar. 

To dry Damjins , 

Take four pounds of damfins ; take one pound of fine 
fugar, make a fyrup of it, with about a pint of fair water ; then 
put in your damfins, ftir it into your hot fyrup, fo let them 
ftand on a little fire to keep them warm for half an hour; 
then put all .into a bafon and coyer them, let them ftand till 
the next day ; the# put the fyrup from them, and fet it on the 
fire; and when it js very hot, put it on your damfins : this do 
twice a day for three days together; then draw the fyrup .from 
the damfins,, apd jay them in an earthen difh, and fet them in 
an ovep after bread is drawn; when the oven is cold, take 
them and turn them, and lay them upon clean difhes; fet them 
in the fun, or in.^nother oven, till they are dry. 

To dry Pear-plums, 

Take two pounds of pear plums to one pound of fugar; 
Aone them, and fill them every one with fugar ; lay them in 
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an earthen pot, put to them as much water as will prevent 
burning them ; then fet them in an oven after bread is drawn, 
let them ftand till they be tender, then put them into a fieve to 
drain well from the fyrup, then fet them in an oven again until 
they be a little dry ; then fmooth the (kins as well as you can, 
and fo fill them ; then fet them in the oven again to harden ; 
then wafli them in water fcalding hot, and dry them very weii; 
then put them in the oven again very cool, to blue them; put 
them between two pewter difhes, and fet them in the oven. 

The Filling for the aforefaid Plums • 

Take the plums, wipe them, prick them in the feams, put 
them in a pitcher, and fet them in a little boiling water, let 
them boil very tender, then pour mod of the liquor from them, 
then take off the fkins and the ftones ; to a pint of the pulp put 
a pound of fugar well dried in the oven ; then let it boil till the 
fcum rids, which take off very clean, and put into earthen 
plate?, and dry it in an oven, and fo fill the plums. 

Fo clarify Sugar after the Spqnijh JVay* 

Take one pound of the bed Lifbon fugar, nineteen pounds 
of water, mix the white and fhell of an egg, then beat it up to a 
lather; then let it boil, and drain it off; you muft let it fimmer 
over a charcoal fire till it diminifh to half a pint$ then put in a 
large fpoonful of orange-flower water. 


CHAP. XXIV. 

i 

To make Anchovies, Vermicelli, Catchup, Vinegar; 
and to keep Artichokes, French Beans, &c. 

To make Anchovies . 

# T'0 a peck of fprats, two pounds of common fait, a quarter 
'*■ of a pound of bay-fait, four pounds of falt-petre, two 
ounces of (aUprunella, two pennyworth of cochineal; pound 
all in a mortar, put them into a done pot, a row of fprats, a 
layer of your compound, and fo on to the top al ternately. Prefs 
them hard down, cover them clofe, let them dand fix months, 
and they will be fit for ufe. Obferve that your fprats be very 
frefh, and do not wafh or wipe them, but juft take them as they 
come out of the water. 
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To pickle Smelts y where you have Plenty . 

T are a quarter of a peck of fmelts, half an ounce of pepper* 
half an ounce of nutmeg, a quarter of an ounce of mace, half 
an ounce of fait petre, a quarter of a pound of common fait, 
heat all very fine, wafh and clean the fmelts, gut them, then 
lay them in rows in ajar, and between every layer of fmelts ftrew 
the feafoning with four or five bay-leaves, then boil red wine, 
and pour over enough to cover them Cover them with a plate* 
and when cold tie them down clofe. They exceed anchovies. 

To make Vermicelli . 

Mix yolks of eggs and flour together ill a pretty ft iff pafte, fo 
as you can work it up cleverly, and roll it as thin as it is pof- 
fible to roll the pafte. Let it dry in the fun; when it is quite 
dry, with a very iharp knife cut it as thin as poflible, and keep 
it in a dry place. It* will run uplike little worms, as vermicelli 
does ; though the beft way is to run it through a coarfe fieve 
whilft the pafte is foft. If you wjmt fame to be made in hafte, 
dry it by the fire, and cut it fmall. It will dry by the fire in a 
quarter of an hour. This far exceeds what comes from abroad, 
being frefher. 

To make Catchup, 

Take the large flaps of mufhrooms gathered dry, and bruife 
them ; put fome at the bottom of an earthen pair, ft rev/ fome 
fait over, then mufhrooms, then fait, till you have done. Put 
in half an ounce of cloves and mace, and the like ofall-fpice. 
Let them ftand fix days, ftir them up every day, then fend them 
to the oven, and bake them gently for four hours. .Take them 
out, and ftrain the liquor through a £lotl} or fine fieve. To 
every gallon of liquor add a quart of red wine. If not fait 
enough, add a little more, a race or two of ginger cut final!; 
boil it till one quart is wafted; ftrain it into a pan, and let it be 
cold. Pour it from tbefettlings; bottle it, and cork it tight. 

Another Way to make Catchup . 

Take the large flaps a/id fait them as above; boil the 
liquor, ftrain. it through a thick flannel bag; to a quart of that 
liquor put a quart of ftale beer, a large flick of horfe-radUh 
cut in little flips, five or fix bay^kaves, an onion ftuck with 
twenty or thirty cloves, a quarter of an ounce ot mace, a quar¬ 
ter of an ounce of nutmegs beat, a quarter of an ounce of black 
and white pepper, a quarter of an ounce of all-fpice, and four 
or five races of ginger. Cover it clofe, and let it fimmer very 
foftly till about one*ihird is wafted ; then ftrain it through a 
flannel bag; when it is cold, bottle it in pint bottles, cork it 
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clofe, and it will keep a great while. The other receipt you 
have in the Chapter for the Sea. 

Artichokes , to keep all the Tear. 

Boil as many artichokes as you intend to keep; boil them 
(o as jufl: the leaves will come out; then pull off all the leaves 
and choice, cut them from the firings, lay them on a tin plate, 
and put them in an oven where tarts are drawn ; let them ftand 
till the oven is heated again, take them out before the wood is 
put in, and fet them in again after the tarts are drawn ; fo do 
till they are as dry as a board, then put them in a paper bag, 
and hang them in a dry place. You fhould lay them in warm 
water three or four hours before you ufe them, fhifting the water 
often. Let the laft water be boiling hot. They will be very 
tender, and eat as fine as frefh ones. You need not dry all your 
bottoms at once, as the leaves are good to eat; fo boil a dozen 
at a time, and fave the bottoms for this ufe. 

Artichokes.prejerved the Spanljh Way* 

Take the largeft you can get, cut the tops of the leaves off, 
wafh them well and drain them; to every artichoke, pour in a 
large fpoonful of oil; feafon with pepper and fait. Send them 
to the oven, and bake them, they will keep a year. 

NB . The Italians, French, Portuguefe, and Spaniards 
have variety of ways of dreffing fifh, which we have not, viz* 
As making fifh foups, ragoos, pies. See, For their foups they 
ufe no gravy, nor in their fauces, thinking it improper to mix 
flefh and fifh together ; but make their fifh.foups with fifh, viz. 
either of craw-fifh, lobfters. Sec. talcing only the juice of them. 
For example : take your craw.fifh, tie them up in a muflin rag, 
and boil them ; then prefs out their juice for the above-faid ufe. 

To keep French-Beans all the Tear, 

Take fine young beans, gather them on a very fine day, 
have a large ftone jar ready, clean and dry, lay a layer of fair 
at the bottom, and then a layer of beans, then fait, and then 
beans, and fo on till the jar is full cover them with fait, tie a 
coarfe cloth over them, and a board on that, and then a weight 
to keep it clofe from all air ; let them in a dry cellar ; and 
when you ufe them, cover^jfcfm clofe again ; wafh them you 
took out very clean, and let them lie in foft water twenty-four 
hours, Ihifting the water often; when you boil them, do not put 
any fait in the water. The beft way of dreffing them is, boil 
them with juft the white heart of a fmall cabbage, then drain 
tnem. chop the cabbage, and put both into afauce-pan with a 
piece of butter as big as an egg^ rolled in flour; fhake a little 
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pepper, put in a quarter of a pint of good gravy, let them ftew 
ten minutes, and then difli them up for a fide-difli. A pint of 
beans to the cabbage. You may do more or lefs, juft as you 
pleafe. 

To keep Green Peas till Chrijlmas . 

Take fine young peas, (hell them, throw them into boiling 
water with fome fait in, let them boil five or fix minutes, throw 
them into a cullender to drain ; then lay a cloth four or five 
times double on a table, and fpread them on; dry them very 
well, and have your bottles ready* fill them and cover them 
with mutton-fat dried ; when it is a little cool, fill the necks al- 
moft to the top, cork them, tie a bladder and a lath over them, 
and fet them in a cool dry place. When you ufe them, boil 
your water, put in a little fait, fome fugar, and a piece of butter; 
when they are boiled enough, throw them into a fieve to drain ; 
then.put them into a fauce-pan with a good piece of butter, keep 
ftiaking it round all the time till the butter is melted, then turn 
them into a difh, and fend them to table. 

Another Way to preferve Green Peas . 

Gather your peas on a very dry day, when they are nei¬ 
ther old, nor too young ; fhell them, and have ready fome well 
dried quart bottles with little mouths ; fill the bottles and cork 
them well, have ready a pipkin of rofin melted, into which dip 
the necks of the bottles, and fet them in a very dry place that 
is cool. 

To keep Green Peas y Beans, and Fruit , frejh and good till 

Chrijlmas . 

Observe to gather all your things on a fine clear day, in 
the increafe or full moon ; take well glazed earthen or ftone 
pots quite new, ,tfiat have not been laid in water, wipe them 
clean, lay in your fruit very carefully, and take great care none 
is bruifed or damaged in the leaft, nor too ripe, but juft in their 
prime; ftop down the jar clofe, and pitch it, and tie a leather 
over. Do kidney-beans the fame ; bury two feet deep in the 
earth, and keep them there till you have occafion for them. 
Do peas and beans the fame way, only keep them in the pods,-; 
and do not let your peas be either too young or too old ;. the 
one will run to water, and the other the worm will eat; as to 
the two latter, lay a layer of fine writing-fand, and a layer of 
pods, and fo on till full; the reft as above. Flowers you may 
keep the fame, way* 

To keep Green Goofeherries till Chrijlmas . 

Pick your large green, goofebmh s on a dry day, have ready 
your bottles clean and dry, fill the bottles, and cork them, fet 
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them in a kettle of water up to the neck, let the water hod wry 
foft y till you find the goofeberries are coddled, take them cut, 
and put in the reft of the bottles till all are done.; then have 
ready fome rofin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air from coming at the cork, keep 
them in a cold dry place where no damp is, and they will bake 
as red as a cherry. You may keep them without fcajding, but 
then the /kins will not be fo tender, nor bake fo fine. 

7 'o keep Red Goofeberries . 

Pick thetfi when full ripe ; to each quart of goofeberries put 
a quarter of a pound of Lifbon fugar, and to each quarter of a 
pound of fugar put a quarter of a pint of water ; let it hoi), 
then put in your goofeberries, and let them boil foftly two or 
three minutes, then pour them into little ftone jars when cold, 
cover them up, and keep them for ufe ; they make fine pies 
with little trouble. You may prefs them through a cullender; 
to a quart of pulp put half a pound of fine Li/bon fugar, keep 
ftirring over the fire till both be well mixed and boiled, and pour 
it into a ftone jar; when cold, cover it with white paper, and it 
makes very pretty tarts or puffs. 

To keep Walnuts all the Tear . 

Take a large jar, a layer of fea^fand at the bottom, then a 
layer of walnuts, then fand, then the nuts, and f© on till tjjejar 
is full ; and be fure they do not touch each other in any of the 
layers. When you would ufe them, lay them in warm water 
fpr an hour, fhift the water as it cools; then rub them dry, and 
they will peel well and eat fweet. Lemons will keep thus 
covered better tfiaa any other way. 

jfnother Way to keep Lemons . 

Take ,the fine large fruit that are quite found and good, 
and take a fine packthread about a quarter of a yard long-, run it 
through the hard nib at the end of the lemon; then tie the 
firing together, and hang it on a little hook in an airy dry place: 
fp do as many as you pleafe ; but be fore they do not touch one 
a.notber, nor any thing <dfe, but hang as high as you can. Thus 
you may keep pears, &c. only tying the firing to the ftalk. 

•k rr ’ * 

To keep White Bullice ; Pear plums , or Damfns^ for Tarts or 
." - Pies . ‘ - 

G ather them when full grown, and juft as they begin to 
turn. Pick all the largeft our, fave about two*chirds of the 
fruit, the other third put as much water to as you think will 
coyer the reft. Let them boil, and Ikim'them ; when the fruit 
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is boiled very foft, then ftrain it through a coarfe hair-fieve; 
and to every quart of this liquor put a pound and a half of fugar, 
boil it, and fkim it very well; then throw in your fruit, juft give 
them a fcald 5 take them off the fire, and when cold, put them 
into bottles with wide mouths ; pour your fyrup over them, lay 
a piece of white paper over them, and cover them with oil. Be 
fure to take the oil we)l*bff when you ufe them, and do not put 
them in larger bottles than you think you (hall make ufe of at a 
time, becaufe all thefe forts of fruits fpoil with the air. 

j Vo make Sour Croat. 

Take your fine hard white cabbage, cut them very final!* 
have a tub on purpofe with the head out, according to the quan¬ 
tity you intend to make ; put them in the tub; to every four or 
five cabbages throw in a large handful of fait; when you have 
done as many as you intend, lay a very heivy weight on them to 
prefs them down as flat as poflible, throw a cloth on them, and 
jay on the cover; let them ftand a month, then you may begin 
to ufe it. It will keep twelve months ; but be fure to keep it 
always clofecovered, and the weight on it; if you throw a few 
carraway-feeds pounded fine amongft it, they give it a fine 
flavour. The way to drefs it is with a fine fat piece of beef 
ftewed together. It is a difh much made ufe of amongft the 
Germans, and in the North Countries, where the froft kills all 
the cabbages; therefore they preferve them in this manner 
before the froft takes them. Cabbage-ftalks, cauliflower-ftalks, 
and artichoke-ftalks, peeled and cut fine, done in the fame man¬ 
ner, are very good. 

To raife Mujhrcorns. 

Cover an old hot-bed three or four inches thick with fine 
garden mould, and cover that three or four inches thick with 
mouldy long muck, of a horfe muck-hill, or old rotten ftubble ; 
when the bed has lain fome time thus prepared, boil any mufti- 
rooms that are not fit for ufe, in water, and throw the water on 
your prepared bed; in a day or two after, you will have the beft 
fmali button mufhrooms. 

To make Vinegar. 

To every gallon of water put a pound of coarfe Lifbon fugar, 
let it boil, and keep fleimming it as long as the feum rifes; then 
pour it into tubs, and when it is as cold as beer to work, 
toaft a good toaft, and rub it over with yeaft. Let it wprk 
twenty-four hours ; then have ready a veflel jron-hooped, and 
well painted, fixed in a place where the fun has full power, and 
flx it fo as not to have any occafion to move it. When you draw 
it off, then fill your vefFels, lay a tile on the bung to keep 
the duft out. Make it in March, and it will be fit to ufe in 
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June or July; Draw it off into little ffone bottles.the latter end 
of June or beginning of July, let it ftand till you want to ufe 
it, and it will never foul any more ; but when you go to draw 
it off', and you find it is not four enough, let it (land a 
month longer before you draw it off. For pickles to go abroad 
ufe this vinegar alone ; but in England you will be obliged, 
when you pickle, to put one half cold fpring-water to it, and 
then it will be full four with this vinegar. You need not boil it, 
unlefs you pleafe, for almoff any fort of pickles; it will keep them 
quite good* It will keep walnuts very fine without boiling, even 
to go to the Indies ; but then do not put water to it. For green 
pickles, you may pour it fcalding hot on two or three times. All 
other fort of pickles you need not boil it. Mufhroerms only wafh 
them clean, dry them, put them into little bottles, with a nutmeg 
juft fealded in vinegar, and fticed (whilft it is hot) very thin, 
and a few blades of mace ; then fill up the bottle With the cold 
vinegar and fpring-water, pour the mutton fat fried over it, and 
tie a bladder and leather over the- top. Thefe tnufhrooms will 
not be fo white, but as finely tafted as if they were juft gathered $ 
and a fpoonful of this pickle will give fauce a very fine flavour. 
White walnuts, fuckers, and onions, and all white pickles, 
do in the fame manner, after they are ready for the pickle. 
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To d'lfiil Walnut-Water. 

r T*AKE a peck of fine green walnuts, bruife them well in * 
large mortar, p*ut them in a pan, with a handful of baum 
bruifed, put two quarts of good French brandy to them, cover 
themclofe, and let them lie three days; the next day diftil them 
in a cold ftill; from this quantity draw three quarts, which you 
may do in a day. 

To dijlil Red Rofe Buds.. 

Wet your rofes in fair water; four gallons of ro/es will take 
near two gallons of water ; then ftill them in a cold ftill; take 
the fame (tilled water, and put into it as many trefh rofes as it 
will wet, then ftill rhem again. 

Mint, baum, parfley, and pennyroyal water, diflil th,e fame 

way. 
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How to ufe this Ordinary Still . 

You muft lay the plate, then wood afhes thick at the bottom, 
then the iron pan, which you are to fill with your walnuts and 
liquor ; then put on the head of the ftill$ make a pretty briflc 
fire till the ftill begins to drop, then llaclcen it fo as juft to 
have enough to keep the ftill at work. Mind to keep a wet 
cloth all over the head of the ftill all the time it is at work, 
and always obferve not to let the ftill work longer than 
the liquor is good,* and take great care you do not burn 
the ftill; and thus you may diftil what you pleafe. If you 
draw the ftill too far it will burn, and give your liquor a bad 
tafte. 

To make Treacle Water* 

TaICE the juice of green walnuts, four pounds of rue, car- 
duus, marigold, and baum, of each three pounds, roots of 
butter-bur half a pound, roots of burdock one pound, angelica 
and matter-wort, of each half a pound, leaves of fcordium fix 
handfuls, Venice treacle and mithridate, of each half a pound, 
old Canary wine two pounds, white wine vinegar fix pounds, 
juice of lemon fix pounds $ and diftil this in an alembic.. 

To diftil Treacle-Water Lady Monmouth's Way ; 

Take three ounces of hartfhorn, fhaved and boiled in bo¬ 
rage-water, or fuccory, wood-forrel or refpice-water, or three 
pints of any of thefe waters boiled to a jelly; and put the jelly 
and hartfhorn both into the ftill, and add a pint more of thefe 
waters when you put it into the ftill ; take the roots of elecam¬ 
pane, gentian, cyprefs tuninfil, of each an ounce 5 blefled thiftlc, 
called carduus, and angelica, of each an ounce; forrel-roots 
two ounces; baum, fweet-marjorani, and burnet, of each half 
a handful ; lily-comvally flowers, borage, buglofs, rofemary, 
and marigold-flowers, of each two ounces ; citron-rinds, car- 
duus-feeds, and citron-feeds, alkermes berries, and cochineal, 
each of thefe an ounce. 

Prepare all thefe Simples thus : 

Gather the flowers as they come in feafon, and put them 
in glafles with a large mouth, and put with them as much good 
fack as will cover them, and tie up the glafles clofe with blad¬ 
ders wet in the fack, with a cork and leather tied upon it clofe, 
adding more flowers and fack as occafion is ; and when one 
glzfs is full, take another, till you have your quantity of flowers 
to diftil ; put cochineal into a pint bottle, with half a pint of 
fack, and tie it up clofe with a bladder under the cork, and ano¬ 
ther on the top, wet with fack, tied up clofe with brown thread; 

and 
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and then cover it up clofe with leather, and bury it ftanding up¬ 
right in a bed of hot horfe dung for nine or ten days 3 look at it, 
and if difiolved, take it out of the dung, but do not open it till 
you diftil; flice all the rofes, beat the feeds and the alkermeS 
berries, and put them into another glafs; amongft all, put no 
more fack than needs 3 and when you intend to diftil, take a 
pound of the belt Venice treacle and difl'olve it in fix pints of 
the beft white wine, and three ot red role-water; and put all 
the ingredients into a bafon, and ftir them all together, and diftil 
them in a glafs ftill, balneum Mariae 3 open not the ingredients 
till the fame day you diftil. 

To make Black Cherry Water . 

Take fix pounds of black cherries and bruife them fmall 3 
then put to them the tops of rofemary, fweet marjoram, fpear- 
mint, angelica, baum, marigold flowers, of each a handful* 
dried violets one ounce, anife-feeds and fweet fennel feeds, of 
each half k an ounce bruifed 3 cut the herbs fmall, mix all toge¬ 
ther, and diftil them off in a cold Rill. 

To make Hyjlerlcal Water . 

Take betofty, roots of lovage, feeds of wild parfaips, of each- 
two ounces; roots of ftngle-piony four ounce?, of mifletoe of 
the oak three ounces, myrrh a quarter of an ounce, caftor half an 
ounce ; beat all thefe together, and add to them a quarter of a 
pound of dried millepedes : pour on thefe, three quarts of mugJ 
wort-water, and two quarts of brandy ; let them rt«md in a clofe 
veflel eight days, then diftil it in a cold ftill pafted up. You may 
draw nine pints of water, and fweeten it to your tafte. Mix all 
together, and bottle it up. 


To make Plague Water* 


Roots. Flowers. 


Angelica, 

Wormwood, 

Dragon, 

Succory, 

May wort,* 

Hyfop, 

Mint, 

Agrimony; 

Rue, 

Fennel, 

Carduus, 

Cbwflips, 

Origany, 

Poppies, 

Winter-favoiiry, 

Plaintaini 

Broad thyme, 

' Setfoyl, 

Rofemary, 

Vocvain, 

Pimpernell, 

Maidenhair, 

Sage, 

Motherwort, 

Fumitory, 

Co wage. 

Coltsfoot, 

Golden-rod, 

3 


Seeds. 

m 

Hart’s tongue, 

Horehound, 

Fennel, 

Meiilot, 

St. John ? s wort, 

Comfrey, 

Feverfew,.. 

Red rofe leaves, 

Wood-forrel, 

Fellitory of the wall, 

Heart’s eafe, 

Centaury, 

Sea-drink; a good handful of 
each of the aforefaid things. 

Roots, 
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Roots. 

Scabeous, 

Borrage, 

Saxafrage, 

Betony, 

Liverwort, 

Germander, 


Flowers. Seeds. 

Grom well, Gentian-Root, 

Dill. Dock-root, 

Butterbur-root, 

Piony-root, 

Bay-berries, 

Juniper-berries, of each of 
thefe a pound. 


One ounce of nutmegs, one ounce of cloves, and half an ounce 
of mace ; pick the herbs and flowers, and Aired them a little. 
Cut the roots, bruife the berries, and pound the fpices fine j take 
a peck of green walnuts and chop them final! ; mix all thefe 
together, and lay them to fteep in lack lees, or any white wine 
lees, if not in good fpirits; but wine less are beft. Let them 
lie a week, or better ; be fure to ftir them once a day with a 
ftick, and keep them clofe covered, then ftill them in an alem¬ 
bic with a flow fire, and take care your ftill does not burn. 
The firft, fecond, and third running is good, and fome of the 
fourth. Let them ftand till cold, and then put them together. 


To make Surfeit Water* 

You muft take feurvy-grafs, brook-lime, water-creftes, Ro¬ 
man wormwood, rue, mint, baum, fage, clivers, of each one 
handful; green merery two hand/uls ; poppies, if frefh half a 
peck, if dry a quarter of a peck; cochineal, fix penny-worth, 
faffron,. fix pennyworth $ anife-feeds, carraway-feeds, coriander- 
feeds, cardamom-feeds, of each an ounce ; liquorice two ounces 
feraped, figs fplit a pound, raifins of the fun ftoned a pound,- 
juniper-berries an ounce bruifed, nutmeg an ounce beat, mace 
an ounce bruifed, feveet fennel-feeds an ounce bruifed, a few 
flowers of rofemary, marigold and fage-flowers; put all thefe 
into a large ftone-jar, and put to them three gallons of French 
brandy; cover it clofe, and let it ftand near the fire for three 
weeks. Stir it three times a week, and be fure to keep it clofe 
dipped, and then ftrain it off; bottle your liquor, and pour on 
the ingredients a gallon more of French brandy. Let it ftand. a 
,V/eek, ftirri ng it once a day, then diftil it in a cold ftill, and this 
will make a fine white furfeir-water. You may make this water 
at any time of the year, if you live at London, becaufe the in¬ 
gredients are always io be had either green or dry ; but it is the 
beft made in funimer. 


To make Milk Water • 

Take two good handfuls of wormwood, as much carduuSf 
as much rue, four handfuls of mint, as much baum, half as 

much 
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much angelica ; cut thefe a little, put them into a cold ftill, and 
put to them three quarts of milk. Let your fare be quick till 
your {till drops, and then flacken your fire. You may draw off 
two quarts. The firft quart will keep all the year. 

Another Way . 

T ake the herbs agrimony, endive, fumitory, baum, elder- 
Uowers, white-nettles, water-creffes, bank-crefles, fage, each 
three handfuls; eye-bright, brook-lime, and celandine, each 
two handfuls ; the rofes of yellow dock, red madder, fennel, 
horfe-radi(h, and liquorice, each three ounces ; raifins ftoned, 
one pound ; nutmegs fliced. Winter’s bark, turmerick, galangal, 
each two drachms ; carraway and fennel feeds three ounces, one 
gallon of milk. Diftil all with a gentle fire in one day. You 
may add a handful of May wormwood. 

4 The Stag's Heart Water. 

Take baum four handfuls, fvveet* marjoram one handful* 
rofemary flowers, clove giliflowers dried, dried rofe-buds, bo¬ 
rage flowers, of each an ounce ; marigold flowers half an ounce, 
lemon-peel two ounces, mace and cardamum, of each thirty 
grains ; of cinnamon fixty grains, or yellow and white fanders, 
of each a quarter of an ounce, (havings of hartlhorn, an ounce; 
take nine oranges, and put in the peel, then cut them in fmall 
pieces, pour upon thefe two quarts of the beft Rhenifh, or the 
beft white wine ; let it infufe three or four days, being very 
clofe flopped in a cellar or cool place : if it infufe nine or ten 
days, it is the better. Take a flag’s heart and cut off all the fat, 
and cut it very fmall, and pour in fo much Rhenifti or white 
wine as will cover it; let it itand all night clofe covered in a 
cool place ; the next day add the aforefaid things to it, mixing it 
very well together; adding to it a pint of the beff rofe-water, 
and a pint of the juice of celandine : if you pleafe, you may put 
in ten grains of faflron, and fo put it in a glafs ftill, diddling in 
water, railing it well to keep in the fleam, both of the (till and 
receiver. 


To make Angelica Water . 

Take eight handfuls of the leaves, wafh and cut them, 'and 
lay them on a table to dry ; when they are dry, put them into 
an earthen pot, and put to them four quarts of ftrong wine lees; 
Jet it flay for twenty-four hours, but ftir it twicein the time ; 
then put it into a warm ftill or an alembic, and draw it off; co¬ 
ver your bottles with a paper, and prick holes in it ; let 
it (land two or three days, then mingle it all together, and 
fwteten it; and when it is fettled, bottle it up and flop it clofe. 

To 
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To make Cordial Poppy Water. 

Take two gallons of very good brandy, and a peck of pop¬ 
pies, and put them together in a wide-mouthed giafs, and let 
them {land forty-eight, hours, and then flrain the poppies out- 
take a pound of raifins of the fun, ftone them, and an ounce of 
coriander-feeds, an ounce of fweet-fennel feeds, and an ounce of 
liquorice fliced, bruife them all together, and put them into the 
brandy, with a pound of good powder-fugar, and let them ftand 
four or eight weeks, fhaking it every day ; and then ftrain it 
off, and bottle it clofe up for ufe. 

[How to diftil Vinegar is in the Chapter of Pickles.] 


CHAP. XXVI. 

Neceflary Directions whereby the Reader may eafily 
attain the polite and ufeful Art of Carving. 

To cut up a Turkey . 

TJ AISE the leg, open the joint, but be fure not to take off 
the leg; lace down both Tides of the breaft, and open the 
pinion of the breaft, but do not take it off; raife the merry¬ 
thought between the breaft-bone and the top; raife the brawn 
and turn it outward on both {ides, but be careful not to cut it 
off, nor break it; divide the wing pinions from the joint next 
the body, and ftick each pinion where the brawn was turned 
out.; cut off the {harp end of the pinion, and the middle piece 
will fit the place exa&ly. A buftard, capon, or pheafant, is cut 
up in the fame manner* 


To rear a Goofe. 

Cut off both legs in the manner of {boulders of lamb; take 
off ihe belly-piece clofe to the extremity of the breaft ; lace 
the goofe down both Tides of the breaft, about half an inch from 
the {harp bone: divide the pinions and the flefh firft laced with 
your knife* which mud be raifed from the bone, and taken off 
with the pinion from the body; then cutoff the merry-thought, 
and cut another {lice from the breaft-bone, quite through; 
laftly, turn up the carcafe, cutting it afunder, the back above the 
loin-bones. 

To unbrace a Mallard or Duck. 

First, raife the pinions and legs, but cut them not off; 
then raife the merry-thought fiom the breaft, and lace it down 
both Tides with your knife. 

To 
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To unlace a Coney • 

The back mull be turned downward, and the apron divided 
from the belly; this done, flip in your knife between the kid¬ 
neys, loofening the flefh on each fide ; then turn the belly, cut 
the back crofs-ways between the wings, draw your knife down 
both Tides of the back-bone, dividing the fides and leg from the 
back. Obferve not to pull the leg too violently from the bone 
when you open the fide, but with great exa£tnefs lay open the 
fides from the feut to the fhoulder ; and then put the legs toge¬ 
ther. 

To wtng a Partridge or QuaiL 

After having raifed the legs and wings, ufe fait and 
powdered ginger for fauce. 

To allay a P be a/ant or Teal . 

This differs in nothing from the foregoing, but that you 
mufl ufe fait only for fauce. 

To difmemler a Hern . 

Cut off the legs, lace the breafl: down each fide, and open 
the breaft-pinion, without cutting it off; raife the merry¬ 
thought between the breaft-bone and the top of it; then raif# 
the brawn, turning it outward on both fides ;*but break it not, 
nor cut it off; fever the wing-pinion from the joint neareft the 
body, flicking the pinions in the place where the brawn was; 
remember to cut off the fharp end of the pinion, and fupply the 
place with the middle-piece. 

In this manner fome people cut up a capcn or pheafant, and 
likewife a bittern, ufing no fauce but fait, 

T thigh a Woodcock . 

The legs and wings mufl be raifed in the manner of a fowl* 
only open the head for the brains. And fo you thigh curlews, 
plover, or fnipe, ufing no fauce but fait. 

To difplay a Crane . 

After his legs are unfolded, cut off the wings ; take them 
tip, and fauce them with powdered ginger, vinegar, fait, and 
tnuflard. 

To lift a Swan . 

Slit it fairly down the middle of the breafl, clean through, 
the back, from the neck to the rump; divide it in two parts, 
neither breaking nor tearing the flefh ; then lay the halves in a 
charger, the flit fides downwards; throw fait upon it, and fet 
it again on the tabic. The fauce mufl be chaldron ferved up in 
faucers. 


CHAP. 
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CHAP. XXVII. 

MISCELLANEOUS. 

Containing many ufeful Medical and other Family 

Receipts. 


A certain Cure for the Bite of a Mad Dog . 


T ET the patient be blooded at the arm nine or ten ounces* 
T ake of the herb called in Latin lichen cinereus terreflrii* 
in Englifh, afh-coloured ground liverwort, cleaned, dried, and 
powdered,' half an ounce. Of black pepper, powdered, two 
drachms. Mix thefe well together, and divide the powder into 
four doles, one of which muft be taken every morning falling, 
for four mornings fucceftively, in half a pint of cow’s milk 
warm. After thefe four dofes are taken, the patient muft go in¬ 
to the cold bath, or a cold fpring or river every morning falling 
for a month. He muft be dipped all over, but not to ftay in 
(with his head above water) longer than half a minute, if the 
water be very cold. After ibis he muft go in three times a week 
for a fortnight longer. 

N. B. —The lichen is a very common herb, and grows gene¬ 
rally in Tandy and barren foils all over England. The right 
time to gather it is in the months of Oftober and November. 
[D, Mead,] 

Another Cure for the Bite of a Mad Dog . 

For the bite of a mad dog, for either man or beaft, take fix 
ounces of rue clean picked and bruifed, four ounces of garlic 
peeled and bruifed, four ounces of Venice treacle, and four 
ounces of filed pewter, or feraped tin., Boil thefe in two quarts 
of the beft ale, in a pan covered clofe., over a gentle fire, for the 
fpace of an hour ; then ftrain the ingredients from the liquor# 
Give eight or nine fpoonfuls of it wanm to a man, or a woman* 
three mornings fitting. Eight or nine fpoonfuls is fufficient for 
the ftrongeft ; a letter quantity to t.hofe younger, or of a weaker 
conftitution, as you may judge of their ftrength. Ten or twelve 
fpoonfuls for a horfe or a bullock ; three, four, or five to a 
Iheep, hog, or dog. This muft be given within nine days after 
the bite : it feldom fails in man or beaft. If you bind fome of 
the ingredients on the wound, it will be fo much the better# 


Receipt againjl the Plague• 

Take of rue, fage, mint, rofemary, wormwood, and la¬ 
vender, a handful of each ; infufe them together in a gallon of 
white wine vinegar, put the whole into a ftone pot, clofely co¬ 
vered up, upon warm wood-allies for four days, after which 

draw 
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draw off (or ftrain through fine flannel) the liquid, and put it 
into bottles well corked j and into every quart bottle put a 
quarter of an ounce of camphor ; with this preparation wafh 
your mouth, and rub your loins and your temples every day j 
fnuff a little up your noftrils when you go into the air, and car¬ 
ry about you a bit of fponge dipped in the fame, in order to 
fmell to upon all occafions, efpecially when you are near any 
place or perfon that is infe&ed. They write, that four male¬ 
factors, (who had robbed the infeCled houfes, and murdered the 
people during the c»urfe of the plague,) owned, when they 
came to the gallows, that they had preferved themfelves from 
the contagion by ufmg the above medicine only : and that they 
went the whole time from houfe to houfe without any fear of the 
diftemper. 

To make a fine Bitter , 

Take an ounce of the fineft Jefuit powder, half a quarter of 
an ounce of fnake-root powder, half a quarter of an ounce of 
fait of wormwood, half a quarter of faffron, half a quarter of 
cochineal; put it into a quart of the beft brandy, and let it 
{land twenty-four hours; every now and then {haking the 
bottle. 

For a Confumption ; an approved Receipt , by a Lady at Paddington . 

TAKE.the yolk of a new laid egg, beat it up well with three 
large fpoonfuls of roft -water j mix it well in half a pint of new 
milk from the cow, fweeten it well with ftrup de capillaire, and 
grate fomc nutmeg in it. Diink it every morning failing for a 
month, and refrain from fpirituous liquors of any kind. 

AT. B , Mr. Powel, who kept the Crown, a public houfe in 
Swailow-flrcet, St. James’s, was in fo deep a decline as to 
befcarce able to walk ; when he coughed, the phlegm he brought 
from his ftomach was green and yellow ; and he was given 
over by: his phyfician, who, as the laft refource, advifed him to 
go into the country to try what the air would do. He happily 
went to lodge at Paddington : the woman of the houfe under- 
ftanding his condition, recolle&ed that an old lady, who had 
lodged in the fame houfe, had left a book with a colleSion of 
receipts in it for various diforders, inflantly fetched it, and 
found the foregoing, which he having ftriClly followed, found 
himfelf much better in a fortnight ; and, by continuing the 
fame, in lefs than a month he began to have an appetite, and 
with the blefling of God, in a fhort time, by degrees he reco¬ 
vered his health, to the afionifhment and furprife of all who 
knew him, and declared to me he was as well and hearty-as 
ever he was in his life, and did not fcruple to tell every perfon 
the means and method of his recovery. 

N. B . This receipt I had from his own piouth. 


To 
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To flop a violent Purgings or the Flux . 

Take a third part of a gill of the very beft double diftilled 
anife—feeds : grate a third part of a large nutmeg into it. To 
be taken the fame quantity an hour after breakfaft, one hour 
after dinner, and, if occafion, an hour before going to bed. 
Probatum ejl> 

For Objlruftions in Females . 

Succotorine aloes, one ounce; cardamum-feed, a quarter 
of an ounce; fnake root, a quarter of an ounce ; gum-myrrh, 
a quarter of an ounce ; faffron, a quarter of an ounce; cochi¬ 
neal, two fcruples; zedoary, two Icruples ; rhubarb, two fcru* 
pies : let thefe drugs be well beaten in a mortar, and put them 
into a large bottle j add thereto a pint 2nd a half of mountain 
wine ; place it near the fire for the fpace of three days and 
nights, {baking it often. Let the patient take a fmall tea-cup- 
full twice a week in the morning, an hour before riling. 

Another for ObJlruElions . 

Three pennyworth of alkermes, two pennyworth of Ve¬ 
nice treacle, and a quarter of an ounce of fpermaceti ; to be 
made into four bolufes, one to be taken every evening going to 
bed. 

Half a pint of pennyroyal water, a quarter of a pint of hy- 
fteric-water, and a quarter of a pint of pepper-mint- water, to 
be taken every morning and evening, a tea-cup-full. 

For a Hoarfenefs . 

Two ounces of pennyroyal-water, the yolk of a new laid 
egg beaten, thirty drops of cochineal, twenty drops of oil of 
anife-feed, mixed well and fweetened with white fugar candy. 
A large fpoonful to be taken night and morning. 

Lozenges for the He art ~b urn. 

Take one pound of chalk, beat it to a powder in a mortar, 
with one pound and a half of white loaf fugar, and one ounce 
of bole-ammoniac; mix them well together, and put in fome- 
thing to moiffen them, to make it ot a proper confiltency or 
pafte ; make them into fmall lozenges, and let them lie in a 
ban-box on the top of an oven a week or more to dry, (baking 
the box fometimes. 


Lozenges for a Cold . 

Take two pounds of common white loaf-fugar, beat it well 
in a mortar, dillolve fix ounces of Spanilh liquorice in a little 
warm water; one ounce of gum-arabic diilolvcd hkewife ; add 

C c tbeieco 
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thereto a little oil of anife-feed ; mix them well to a proper 
confiftency, and cut them into fmall lozenges ; let them lie in 
a ban-box on the top of an oven a confiderable time to dry, 
ihaking-the box fometimes. 

^ The genuine Receipt to make Turlington*s B a If am. 

Balsam of Peru, one ounce ; beft ftorax, two ounces ; 
benjamin, impregnated with fweet almonds, three ounces ; 
-aloes Succotorine, myrrh ele< 51 , pmeft frankincenfe, roots of 
angelica, flowers of St. John’s wort, of each of thefe half an 
ounce ' y beat the drugs well in a mortar, and put them into a 
large glafs bottle 5 add thereto a pint, or rather more, of- the 
beft fpirits of wine, and let the bottle ftand by the kitchen fire, 
or in the chimney-corner, two days and two nights 5 then de¬ 
cant it off in fmall bottle* for ufe, and let them be well corked 
and fealed. 

N. B . The fame quantity of fpirits of wine poured on. the 
ingredients, letting them ftand by the fire, or in fome warm 
place for the fpace of fix days and nights, will ferve for com¬ 
mon ufe ; pour off the fame in fmall bottles, and let them be 
well corked and fealed. 

Hoiv to keep clear from Bugs ♦ 

First take out- of your room all filver and gold lace, then 
fet the chairs about the room, fhut up your windows and doors, 
tack a blanket over each window, and before the chimney, and 
-aver the doors of the room, fet open all clofets and cupboard 
doors, all your drawers and boxes, hang the reft of your bed¬ 
ding on the chair-backs. Jay the feather-bed on a table, then 
fet a large broad earthen pan in the middle of the room, and in 
that fet a chafing-difh that ftands on feet, full of charcoal well ’ 
lighted; if your room is very bad, a pound of rolled brimftone ; 
if only a few, half a poundj lay it on the charcoal, and get 
ou: of the room as quick as pofiibly you can, or it will take 
away your breath ; fhut your door clofe, with the blanket over 
it, and be fure to fet it fo as nothing can catch fire: if you 
have any India pepper, throw ir jyj with the brimftone. You 
tnuft take great care to have the door open whilft you lay in the 
brimftone, that you may get out as foon as poffible. Do tjot 
open the door under fix hours, and then you muft be very care¬ 
ful how you go in to open the windows: then brufh and fwfiep 
your room veiy clean , wafh it well with boiling lee, or boiling 
water with a little unftacked lime in it 5 get a pint of fpirits of 
wine, a pint of fpirits of turpentine, and an ounce of camphire, 
Ihake all well together, and with a bunch of feathers wafh your 
bedftead very well, and fprinkle the reft over the feather-bed 
and about the room. 
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If you find great (warms about the room, and fome not dead* 
do this over again*, and you will be quite clear. Every fpring 
and fall wa(h your bedftead with half a pint, and you will never 
have a bug; but if you find any come in with new goods or 
boxes, &c. only wafh your bedftead* and fprinkle all over 
your bedding and bed, and you will be clear; but be fure to do 
it as foonas you find one. If your room is very bad, it will be 
well to paint the room after the brimftone is burnt in it. 

This never fails, if rightly done. 

rfn effectual TV ay to clear your Bedftead of Bugs, 

Take quickfilver and mix it well in a mortar with the 
white of an egg till the quickfilver is all well mixed, and there 
are no bubbles; then beat up fome white of an egg very fine, 
and mix with the quickfilver till it is like a fine ointment, 
then with a leather anoint the bedftead all over in every creek 
and corner, and about the laciqg and binding, where you think 
there is any. Do this two or three times: it is a certain cure, 
and will not fpoil any thing. 

Directions to the Housemaid. 

Always when you fweep a room, throw a-little wet fand 
all over it, and that will gather up all the fiew and duft, pre¬ 
vent it from rifing, clean the boards, and fave the bedding, 
pidiures, and all other furniture from duft or dirt. 

< 

How to make Yellow Varnifh . 

•TaICE a quart of fpiritof wine, and put to it eight ounces 
of fandarach, fhake it half an hour; next day it will be fit for 
ufe, but ftrain it firft : take lamp-black, and put in your var¬ 
nifh about the thteknefs of a pancake * mix it well, but ftir it 
not too faft; then do it eight times over, and let it ftand ftill 
the next day ; then take fome burnt ivory, and oil of turpen* 
tine as fine as butter * then mix it with fome of your varnifh, 
till you have varnifhed it fit for polifiling 5 then polifti it with 
tripoly in fine flour ; then lay it on the wood fmootb, with one 
of the brufhes, then let it dry, and do it fo eight times at the 
leaft ; when it is very dry, lay on your varnifh that is mixed, 
and when it is dry, polifh it with a wet cloth dipped in tripoly, 
and rub it as hard as you would do platters. 

How to make a pretty Varnifh to colour little Bafkets, Bciv Is, of 
any Board where nothing hot is fet on . 

Take either red, black, or white wax, which colour you 
Want to make; to every two ounces of fealing-wax one ounce 
of fpirit of win , pound the wax fine, then fit* it'through a fine 
lawn ikve t*J you have made it extremely fine ; put it into a 
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large phial with the fpirits of wine, fhake it, let it (land within 
the air of the fire forty-eight hours, fhaking it often j then with 
a little brufh rub your bafkets all over with it; let it dry, and 
do it over a fecond time, and it makes them look very pretty. 

How to clean Gold and Silver Lace . 

Take alabafter finely beaten and fearced, and put it into an 
earthen pipkin, and fet it upon a chafing-difh of coals, and let 
it boil for fom£ time, ftirring it often with a flick firft ; when 
it begins to boil, it will be very heavy ; when it is enough, you 
will find it in the flirring very light; then take it off the fire, 
lay your lace upon a piece of flannel, and ftrew your powder 
upon it; knock it well in with a hard cloth brufh ; when you 
think it is enough, brufh the powder out with a clean brufh. 

To clean White Satiins , Flowered Silks with Gold and Silver in 

them 

Take ftale bread crumbled very fine, mixed with powder- 
blue, rub it very well over the filk or fattin ; then fhake it well, 
and with clean foft cloths duft it well : if any gold or filver 
flowers, afterwards take a piece of crimfon in grain velvet, and 
sub the flowers with it, , 

To keep Arms, Iron , or Steely from rujling , 

Take the filings of lead, or duft of lead, finely beaten in 
an iron mortar, putting to it oil of fpike, which will make the 
iron fmeil well ; and if you oil your arms, or any thing that is 
made of iron or flee], you may keep them in moift airs from 
ruffing. 

To take Iron-molds out of Linen . 

Take forrel, bruife it well in a mortar, fqueeze it through 
a.cloth, bottle it, and keep it for ufe ; take a little of^tbe above 
juice, in a filver or tin fauce-pan, boil it over a lamp ; as it 
boils dipin the iron-mold, do not rub it, but only fqueeze it3 
as foon as the iron-mold is out, throw it into cold water. 

T9 take Iron-molds out of Linen, and Greafe out of Woollen ot 

Silk .— One Shilling a Bottle . 

Take four ounces*of fpirits of turpentine, and one ounce 
of efTence of lemon \ mix them well together, and put it into 
bottles for ufe. 

To prevent the Infection among Horned Cattle . 
j Make an iflue in the dewlap, put in a peg of black belle* 
bore, and rub all the vents both behind apd before with tar. 
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ADVERTISEMENT. 


T HE following Colle&ion of approved Receipts 
in Perfumery has been added to this Edition of the 


Art of Cookery, in order to render the Work of more 
extenfive Utility than the former ; and which, it is pre¬ 


fumed, will be confidered by the Reader as a valuable 


Acquifition* 
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To make Red y Lights or Purple Wajh Balls, 
f^ET fome white foap, beat it in a mortar ; then put it into 
a pan, and cover it down clofe ; let the fame be put into 
a copper, fo that the water does not come to the top of the 
pan : then cover your copper as clofe as you can, to flop the 
fleam ; make the water .boil fome time ; take the pan ouc, and 
beat it well with a wooden ftirrer till it is all melted with the 
beat of the water ; then pour it out into dropsj and cut them 
intofquare pieces as fmall as a walnut; let it lie three days on 
an oven in a ban-box; afterwards put them into a pan, and 
damp them with rofe-water, mafh it well with your hands, and 
mould them according to your fancy, viz. fqueeze' them as 
hard and as clofe as you poflibly can ; make them very round, 
and put them into a ban-box or a fieve two or three days ; 
then ferape them a little with a wafh-ball feraper (which are 
made for that purpofe), and let them lie eight or nine days ; 
afterwards ferape them very fmooth and to your mind. 

N, B . If you would have them red, when you firft mafh 
them, put in a little vermilion; if light, fome hair-powder; 
and if purple, fome rofe-pink. 

21? make Blue y Red , or Purple Wafa- Ballsy or to marble Ditt-o . 

Get fome white foap and cut it into fquare pieces aboujt the 
bignefs of dice ; let it lie in a ban-box or a fieve on the top of 
an oven to dry ; beat it in a mortar to a powder, and put it 
into a pan; damp it with rofe-water, mix it well with your 
hands, put in fome hair-powder to make it ftift’; then feent it 
with oil of thyme, and oil of carraways. 

If you would have them blue, put in fome powder blue; it 
red, feme vermilion; if purple, fome rofe-pink; mix them 
well together with your hands, and fqueeze them as clofe as 
poffible ; make them very round, of a fize agreeable to your 
xtiind ; put them into a fieve two or three days; then ferape 
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them a little with a wafh-ball fcraper, and let them He in the 
fieve eight or nine days ; afterwards fcrape them very fmooth, 
and agreeable to your mind. 

If you would have them marbled, after being fcented with 
oil of thyme and oil of carraways (as in the firft procefs), cut 
them into pieces, about as much as wilt make a ball each, 
make it into a flat fquare piece, then take a very thin knife, 
and dip it into the powder-blue, vermilion, or rofe-pink, (ac¬ 
cording to the colour you would fancy,) and chop it in accord¬ 
ing to your mind ; double it up, make it into a hard and round 
ball, and ufe the fame procefs as before-mentioned. 

JVhiU Almond JVaJh- Balls* 

Take fome white foap and flice it thin, put it into a ban- 
box on the top of an oven to dry, three weeks or more ; when 
it is dry, heat it in a mortar till it is a powder; to every four 
ounces of foap add one ounce of hair- powder, half an ounce of 
white-lead; put them into a pan, and damp them with rofe- 
water to make it of a proper confiftency ; make them into balls 
as hard and clofe as poflitde, fcrape them with a ball-fcraper, 
and ufe the fame procefs as before-mentioned, letting them lie 
three weeks in a iieve to dry ; then finifli them with a ball- 
fcraper to your mind. 

Brown Almond Wajh-Balls. 

Tare fome common brown hard foap, flice it thin, and 
put it into a ban-box on the top of an oven to dry, for the 
fpace of three weeks, or more'; when quite dry, beat it in a 
mortar to a powder; to every three ounces of foap add one 
<aunce of brown almond-powder ; put it in a mortar, and damp 
it with role-water, to make it of a proper confiftency; beat it 
very well, then make them into balls according to a procefs 
before-mentioned, letting them lie three weeks in a fieve todry, 
then finifli them with a ball-fcraper, agreeable to your mind. 

IVindfor Soap. — \Tvjo Jhil'ings per Pound. 

Get fome of the whiteft foap, (have, it into thin fiices ; 
melt it in a ftew-pan over a flow fire, and feent it very ftrong 
with oil of carraways ; pour it into a drawer made for that pur-, 
pofe; let it ftand three days or more, and cut it into fquare 
pieces to your fancy. 


T ’o make Lip-Salve. 

Take half a pound of hog’s lard, put it into a pan, with, 
one ounce and a half of virgin-wax.; let it ftand on a flow fire, 
till it is melted ; then take a fmall un-pot, and fill it with water, 
and put therein fome alkanet-root; let it boil till it is of a fine 
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red colour ; then drain Tome of it,- and mix it with the ingredi¬ 
ents according to your fancy, and feent it with eflence of lemon ; 
pour it into fmall boxes, and fmooth the top with your finger. 

AT. B .—You may pour a little out firft, to fee if it is of a 
proper colour to your fancy. 

To make White Lip-Salve , and for chopped Hands and Face ««—■ 
Six Shillings and Threepence per Pot. 

Melt fome fpermaceti in fweet oil; add thereto a fmall 
bit of white wax; when it is melted, puc in a fmall quantity 
of white fugar-candy, and ftir.it well therein; then pouf it into 
pots for ufe. 


French Rouge.—Five Shillings per Pot . 

Take fome carmine, and mix it with hair powder to make 
it as pale as you pieafe, according to your fancy. 

Opiate for the Teeth.—Two Shillings and Sixpence per Pot . * 

Take one pound of honey, let it l?e very well boiled and 
fkimmed, a quarter of a pound of bole-ammoniac, one-otince 
of dragon’s blood, one ounce of oil of fweet almonds, half an 
ounce of oil of cloves, eight drops of eflence of bergamot, one 
gill of honey-water; mix all well together, and pour it into 
pots for ufe. 

Ddefect's Opiate . 

Half an ounce of bole-ammoniac, one ounce of powder of 
myrrh, one ounce of dragon’s-blood, half an ounce of orice- 
root, half an ounce of roch-alum, half an ounce of ground-gin¬ 
ger, two ounces of honey ; mix all well together, and put it in 
pots for ufe. 


Tooth Powder. — One Shilling per Bottle . 

Burn fome roch-alum, and beat it in a mortar, fift it fine; 
then take fome rofe-pink, apd mix them well together to make 
it of a pale-red colour ; add thereto a little powder of myrrh, 
and put it into bottles'for ufe. 

To make Shaving Oil . —One Shilling per Bottle. 

Dissolve a quantity of oi!-foap, cut it into thin fiices, ?n 
fpirits of wine ; let it ftand a week, then put in as much foft- 
foap, till the liquor becomes of a clammy fubftance : feent as 
you pieafe, and bottle it for ufe. 

To make Shaving-Powder* 

Take fome white foap, and {have it in very thin flices ; let 
it be well dried on the top of an oven in a ban*hoX ; beat it in 
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a mortar till it is very fine, fift it through a fine fievt, and feent 
it as you pleafe. 


Soap id fill Shaving Boxes* 

Take Tome of the whiteft foap, beat it in a mortar, and 
{cent it with oil of carraways, make it flat 5 then chop in fome 
Vermilion, or powder blue, to marble it, with a very thin knife 
dipt in the fame; double it up, and fqeeze it hard into the 
boxes $ then ferape it fmooth with a knife. 

i- 

* Wajh for the Face* 

Take one quart of milk, a quarter of a pound of folt-petfO 
beaten to a powder ; put in two pennyworth of oil of anife-feed, 
cne pennyworth of oil of cloves, about four thimbles full of the 
beft white*wine vinegar ; put it into a bottle, and let it fiand in 
fand half* way up, in the fun, or in fome warm place for a fort¬ 
night without the cork j afterwards cork and feal it up. 

How to make Almond Milk for a Wajh . 

Take five ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fine; you may put in a fpoonful 
of fack when you beat them; then take the whites of three 
new-laid eggs, three pints of fpring-water, and one pint of fack. 
Mix them all very well together j then drain it through a fine 
cloth, and put it into a bottle, and keep it for ufe. You jnay 
put in lemon, or powder of pearl, when you make ufe of it. 

fin approved Method praSlifed by Mrs. Dukely, the Queen's Tire- 
Woman , to preferve Hair , and make it grow thick. 

Take one quart of white wine, put in one handful of rofe* 
mary flowers, half a pound of honey, diftil them together ; then 
add a quarter of a pint of oil of fweet almonds, (bake it very 
well together, put a little of it into a cu.p, warm it blood-warm, 
rub it well on your head, and comb it dry. 

A Stick to take .Hair out . 

Take two ounces and a half of rofin, and one ounce of 
bees-wax ; melt them together, and make them into flicks for 
ufe. 


Liquid for the Hair.—Two Skillings a Quarter of a Pint . 

To three quarts of fweet-oil, put. a quarter of a pound of at- 
kanet-roor, cut in fmall pieces; let it be boiled fome time over 
a fleam ; add thereto' three ounces of oil of jeflamine, and one 
ounce of oil of lavender j drain it through a coarfc cloth, but 
do not fquecze it* 
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To make White Almond-Pafte . 

Take one pound of bitter-almonds, blanch and beat them 
very fine in a mortar ; put in the whites of four eggsj one ounce- 
of French white of T^ois ; add fome rofe-water and fpirits of 
wine, a little at a time, until it is of a confiftency for pafle. 

To make Brotvn Almotid-Pafte, 

Take one pound of bitter-almonds ; beat them well in a 
mortar; add to 'them one pound of raifins of the fun fton-ed; 
beat and mix them very well together, and put in a little 
brandy, 

'Sweet-feent ed Bags to lay with Linen—At one Shilling and Sixpence , 
Two Shillings and Sixpence , &c, &c. &c. each Bag, 
v Eight ounces of coriander-feeds, eight ounces of fweet 
•orrice-root, eight ounces of damafk-rofe leaves, eight ounces 
of calamus-aromaticus, one ounce of mace,- one ounce of cin¬ 
namon, half an ounce of cloves, four drachms of muik-powder, 
two drachms.of white loaf-fugar, three ounces of lavender-flow¬ 
ers, and fomeRoduam wood, beat them well together, and few 
them up in fmall filk bags. 

Orange-Butter • 

Melt a fmall quantity of fpermaceti in fweet-oil, and put 
in a little fine Dutch pink to colour it; then add a little oil 
of orange to feent it; and laftly, while it is very hot, put in 
fome fpirits of wine to curdle it, 

Lemon-Butter 

Is made the fame as orange butter, only put in no Dutch 
pink, and feent it with efTence of lemons, inftead of oil of 
orange. 

* 

Marechalle Powder.—Sixteen Shillings per Pound. 

One ounce of cloves, one ounce of mace, one ounce of cin¬ 
namon, beat them very well to.a fine powder, add to them four' 
pounds of hair-powder, and half a pound of Spanifh burnt 
amber beaten very fine, a quarter of an ounce of oil of lavender, 
half an ounce of oil of thyme, a quarter of an ounce of effence 
of amber, five drops of oil of laurel, a quarter of an ounce of 
pil of fafifafras ; mix them all well together. 

Virgin's Milk.-—Two Shillings per Bottle. 

Put one ounce of tin&ure of benjamin into a pint of cold 
water; mix it well, and let it ftand one day; then run it 
through a flannel-bag with fome tow in it; put it in bo:tles for 
ufe. 
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Money Water.—One Shilling per Bottle* 

One quart of re&ified fpirits of wine* two drachms of tinc¬ 
ture of ambergreafe, two drachms of tin&ure of mufk, half a 
pint of water $ filter it according'to yo«r fancy, and put it into 
fmall bottles. 


Pear l-Water* 

Mix pearl-powder with honey and lavender-water ; and then 

the pearl-powder will never be difcoloured. 

/ 

Milk Flude Water . 

One quart of fpirits of wine, half an ounce of oil of cloves, 
one drachm of efience of lemons, fifteen drops of oil of Rho¬ 
dium, a little cochineal in powder, to colour it of a fine pink j 
let it ftand one day, then filter it, but with no water. 

Beautifying-Water 

Is lalfamum cofmeticum put into a fmall quantity of elder- 
flower water. 

Mifs in her Teens. 

One quart of fpirits of wine 5 efience of bergamot, one 
ounce; oil of Rhodium, two drachms ; tin&ure of mufk, halfra 
drachm, and half a pint of 'water ; mix them well together, and 
put them into bottles for ufe. 

Lady Lilly's Ball . 

Take twelve ounces of oil-foap fhaved very fine, fpermaceti 
three ounces, melt them together; two ounces of bizmuth dif- 
folved in rofe-water for the fpace of three hours, one ounce of 
oil of thyme, one ounce of the oil of carraways, one ounce of 
efience of lemons ; mix all well together. 

Nun's Cream . 

One ounce of pearl-powder, twenty drops of oil of Rhodium, 
and two ounces of fine pomatum ; mix all well together. 

Cold Cream. 

Take one pint of trotter-oil, a quarter of a pound of hog r s- 
lard, one ounce of fpermaceti, a bit of virgin-wax ; warm them 
together with a little rofe-water, and beat it up with a whifk. 

The Amhrofia Nofegay . 

Take one pint of fpirits of wine, one drachm of oil of 
cloves, one ounce of oil of nutmegs 5 mix them, and filter it as 
you pleafe. 

Eau 
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Eau de Bouquet . 

Take one quart of fpirits of wine, half an ounce of mufk, 
two drachms of tin&ureof fafFron, mix them well together, and 
let them ftand one day, then filter it with any water. 

Eau de Luce . 

t 

Two ounces of the beft rectified fpirits of wine, one drachm 
of oil of amber, twp drachms of fait of tartar, prepared powder 
of amber two drachms, twenty drops of oil of nutmegs; put 
them all into a bottle, and fhake it well» let it ftand five hours, 
then filter it, and always keep it by you, and when you would 
make eau de luce> put it into the ftrongeft fpirits of fal-am- 
moniac. 

Eau fans PareiL 

One quart of fpirits of wine, one ounce of eflence of berga¬ 
mot, two drachms of tin&ure of mufk, add to them half a pint 
of water, and bottle them for ufe. 

Hard Pomatum, 

Take three pounds of mutton-fuet, boil and fkim It well 
till it is quite dear, pour it off from the drofs which remains at 
the bottom ; then add thereto eight ounces of virgin-wax, melt 
them together, and feent it with effence of lemon; make it 
into rolls according to fancy. 

Soft Pomatum . 

Take a quantity of hog’s lard, boil and fkim it very well, 
put in a tmall quantity of hair-powder, when it is cdol, to make 
it agreeable to your mind : and feent it with effence of lemons. 

N. B .—You may take a fmall quantity out firft, and let it 
Cool ; if it is too foft, add a little hair-powder to make it ftiffer. 

To make Sir op de CapUlaire. 

Put feven pounds of common lump fugar into a pan, and 
thereto add feven pints of water; boil it well, and keep fkim- 
ming it; then take the white of an egg, put it in fome water, 
and beat it up well with a whifk; take the froth off and fcatter 
it therein, and keep it fkimming until it is quite clear ; then add 
thereto half a pint of orange-ftower-watcr; mix it well together, 
let it ftand till cold, and put it into a (tone bottle, or in bottles 
for ufe, let them be quite clean and dry before it is put into 
them, otberwife it will make it mothery and fpoil it. 

N. B. — If you choofetohave it of a high colour, burn a little 
fugar in a pan, of a brown colour ; afterwards put a little capil- 
laiie thereto, ftir it about with a wooden fpoon, and mix it well 
with the capillaire according to your fancy. 

i To 
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< ?o make Dragon Roots. 

Take fame mallow-roots, Ikin them, and pick one end with 
z pin or needle till you have nUde it like a brufh 3 then take 
(ome powder of brafil, and fome cochineal, boil them tbgether, 
and put in the roots till you think they are thoroughly dyedj 
then take them cut, and iay them by the fire to dry. 



INDEX. 


A. 

LMOND foup, 186. 209. 
Fraze, 218. Pudding, 243. 
Ditto boiled, 244.. Ipfwich 
ditto, 251. Almond hogs' 
puddings, three ways, 278. 
Cheefecakes, 319. Cuftards, 
320. Butter, 321. Cream, 
324. Rice, 339. Knots, ib. 
Fine almond cakes, ib. 

Amkt of beans, 227. 

Anchovy-i auce/i 75. Anchovies, 
370 . 

AndouilUs , or calf's chitterlings, 
to drefs, 83. 

Angelica t to candy, 368. Water, 
380. 

Apple- fauce, to make, 34. Frit¬ 
ters, 215. Frazes, 217. Pup- 
ton of, 220. To bakp whole, 
ib. Black caps of, ib. t A difh 
of roafted, ib. Pudding, two 
ways, 246* Baked ditto, ib. 
Apple dumplings, two ways, 
256, 257. Florentine, 257. 
Pie, 260, Green coddling 
pie, ib. Ditto to preferve, 

363. 

Apricot- pudding, 245. 251. Chips 
thin, 341. To preferve, two 
ways, 361. To preferve green, 

364. 

April , meat, tsV. in feafon, 3. 
Arms, of iron or fteel, to keep 
from rutting, 388. 


Artichokes , to drefs, 31. Bot¬ 
toms to fricaflee, 229. To fry* 
artichokes, 231. Suckers, Spa- 
nifh way, ib. Pie, 258. To 
keep artichoke bottoms , dry, 
273. To fry, tb. To ragoo, 
ib. To pickle young arti¬ 
chokes, 305. Ditto artichoke 
bottoms, 306, To keep all 
the year, 372. Preferved the 
Spanilh way, ib. 

Afparagus , to drefs, 31. To 
ragoo, 140. Forced in French 
rolls, 232. Italian way, 233. 
With eggs, 234. To pickle, 
3°o- 

Aiigujl , meat, &c. in feafon, 4. 


B. 

Bacon, to choofe, 9. Bacon and 
egg pie, 204. To make, 297. 
See Beans. 

Bah a pig, 19. Leg of beef, 
36, , Ox's head, ib. Calf's 
head, 49. Sheep's head, ib. 
Lamb and rice, 76. Turbot, 
149. Carp, 151. Cod's head, 
154. Salmon, 157. Herrings, 
159. Apples whole, 220.* 
Almond pudding, 243. Apple 
pudding, 246. Bread pud¬ 
ding, 248. Fifh, 274. An 
oatmeal pudding, 275. A 
rice ditto, ib. CufUrds, 320. 

Bahn p 
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Balmy how to diftil, 376. 

Bamboo , an imitation of, how to 
pickle, 307. 

Barbicue a leg of pork, S7. Pig, 
90. 

Barbel, a ft(h, to choofc, 13. 
Barberries, to pickle, 304. To 
preferve, 364. 

Bar /r>’..foup, 210. Pearl barley 
pudding, 24.5. French barley 
pudding, ib. Water, 270. 
Cream, two ways, 323. 

Barm , to make bread without, 

353* 

j?<z/F-cakes, 317. 

Batter- pudding, 248. Without 
eggs, ib. 

Beans and Bacon, how to drefs, 
32. Bean tanfey, 223. Beans, 
French, to ragoo, two ways, 
225. A ragoo of beans with 
a force, 226. Beans ragooed, 
with a cabbage, ib. With 
parfnips, 227. With potatoes, 
ib. To drefs beans in ragoo, 
ib. Amlet of beans, ib. Beans, 
Dutch way, 228. German 
way, ib. Harrico, 276. 
French, to keep all the year, 
372. To keep till Chriftmas, 

373* 

Bedjiead, to clear of bugs, 387. 
Beefy to choofe, 8. To roaft, 
16. Why not to be falted 
before it is laid to the fire, ib. 
How to be kepr before it is 
drefled, .ib. Its proper gar- 
nilh, ib. Steaks, to broil, 24. 
To fry, 25. Pvcund, to boil; 
27. Brifket, ib. Gravy, to 
make, 32/ To bake a leg of 
beef, 36. Collops, 40. I'o 
hath, 47. 'To, ragoo, 55. 
To force the infide of a fir- 
Icin, 56. To force a firloin, ib. 
Sirloin en epigram, ib. To 
jocct* a rump, 57. To force 
2 round, ib. Tremblant, 59. 
A.la daub, 60. Alamode, ib. 
Dijio in pieces, fii. Stew 
beef Beaks, ib. Pretty fide- 


difh of, ib. To flew a rump, 
two ways, 62. Portugal, ib. 
To flew a rump or brifket 
French way, 63. To flew 
gobbets, ib. Royal, ib. 
Shank of, to Hew, 64. Rol¬ 
led rump of, 65. To boil a 
rump. French falhion, ib. 
Efcarlot, 66 . Fricando, ib. 
Olives ib. Fillet, ib. Steaks 
rolled, 67. To drefs infide 
of a cold firloin, ib. Boullie, 
ib. Cold collops of, 143. 
Broth, 183. Ditto for weak 
people, 264. Beef drink, 
265. Tea, ib. Pudding, 274. 
To pot, 283. To pot like 
venifon, 285. To collar, 289. 
Dutch, 291. To pickle the 
Jews’ way, 292. For prefent 
ufe, 293. Beef hams, 295. 
Beer, directions for brewing, 
348. The belt thing for rope, 
350. To cure four beer, ib. 
Beejl cuftards, 320. 

Beet-root , to pickle, 302. 

Birch wine, to make, 346. 

Birds, final!, to pot, 286. Pot¬ 
ted, to fave them when they 
begin to be bad, ib. 

Bifcuits , drop bifeuits, 312. 
Common, 313. French, ib. 
Bifcuit bread, 315. Orange, 

33 8 * 

Bitter , to make fine, 384. 
Blackbirds, to choofe, 12. 
Blackcaps, to make, 220. 
Blackberry wine, 343. 

Black puddings, 279. 

Blancmange , to make, 333. 
Dutch, ib. 

Boil , Directions for boiling, 26. 
* To boil a ham, ib. To boil 
a tongue, ib. Round of beef, 
ib. Brifket of beef, ib. Cali’s 
head, 27. Lamb’s head, ib. 
leg cl lamb, and loin fried 
round it, ib. Leg of po:k, 28. 
Pickled pork, ib. Turkey, 
ib. Young chickens, ib. 
Fowls and houfe. lamb. 29. 

G/ecn 



I N D E X. 


‘401 


, r I -N 

Grien pea$, 32. Duck or 
babbit with onions,* - ‘it>6- 
Ducks, the French way, fo8. 
Pigeons, ii2. Ditto with 
rice, 115“.' Partridges, 119. 
Pheafant, 123. 'Snipes 'or 
W6odcocks, ’124. Turbot, 
148, * CodV ! head, ’*153. 
Crimp-cod, fiaimon, whiting, 
or haddock; 155*. Mackerel, 
I56." Salmon crimp, 159. 
Sturgeon, 1 * ib. Soals/ '168* 
Spinage, 23^. Almond pud¬ 
ding, 244. Loaf, 250. Scrag 
bf veal, 264. Chicken, 265. 
Pigeons, 266. Partridge, or 
any wild fowl, ib. Plaice or 
flounder, ib. Sago, 268. 
Salop, ib, A liver pudding, 

* 75 - . 

Bologna faufages, 281, 

Bombarded veal, 80. 

Bowels, medicine for a diforder 
in, 271. 

Brawn, to choofe^ 9. Sham, 

29*. ’ 

Bread pudding, 248. Ditto fine* 
249. Ordinary ditto> ib. 
Baked ditto, ib. A bread 
and ‘butter ' pudding, 252. 
Soup for the Tick, 269. White 
bread 'after the 'London way, 
351. f French, ib. Without 
bafm, by the help of leaven, 

35 $;, "* 

Brewing , rules'for, 348. 
Brick-bat cheefe, to make, 354, 
Bride cake, 1 "316. 

Brncoli, how .to drefs, 30. In 
fallacT, 231. And eggs, 233.' 
Broil,' general diregions for 
broiling, 23. To broil beef 
fteaks, 24. Mutton chopd, 
ib. Pork fteaks, ib; Chick¬ 
ens, ib. 102. Pigeons, 25. 
Cod’s founds, 134. Ditto 
with gravy, 155. Crimp-cod, 
falmon, whiting, or haddock, 
ib. Mackerel> ib. Ditto 
whole, 136. Weavers, ib. 
Herrings, i$g, Eels, 163* 


Haddocks In high feafon, 165* 
Potatoes, 232.' Eggs, 235. 

Broth, rules "to - be obferved in 

* making, 176. < Strong, to 
make fot foiips or gravy, 177. 
Strong, to keep for ufe, 179. 
Muttoil, • 1S3V . Beef, ib. 
Scotch barleyib.* Mutton, 
183* Ditto for the Tick, 264. 
Beef or • mutton - broth Tor 
weak people, ib; Pork, 263* 
Chicken, 267; -Knuckle, 270. 

Browning, for made-dilhes, 38. 

Bugs,’to keep’clear from, '386, 
To clear a bedftead of, 387, 

Bullace cheefe, 3 55;- White* to 
keep f&r tarts or pies, 374:' 

* Bullock'; the feveral* parts of one, 

6; i 

Buns , to^makej 315./ - ' 

Bujlard, •’ *t0 - ch do fe,. 11. 

Butter > to choofey 15. .To melt, 
132. ' Buttered wheat, 2134 
Buttered lodves,. 242. . To 
roafV a- ? pound; 264. Butter 
cake, 310. Fairy butter, 
32n Orange, ib. r Almond, 
ib. Buttered tort, 336,. 

'« A 

* 

‘ 1 

c. 

Cabbages , to drefs, 29. Forced, 
135. Stewed red cabl/age* 
137. Farce, meagre, 240. 
To drefs; j red. cabbage the 
Dutch way;, good for a cold in 
the break, ib.-«‘ To pickle red 
cabbage, 305..: ^To pickle fine 
purple cabbage, 308. Sour 
crout, 375. .1 

■Cake, potatoe cakes, 231. To 
make a rich cake, 300. To 
ice a great cake, ib. Pound 
cake, ib. Cheap feed cake, 
310. Butter, ib. Ginger¬ 
bread,, ib. Fine feed or faffron, 
ib. A rich feed cake called 
the nun’s cake, 311. Pepper, 
ib. Portugal, ib. A pretty 
cake, ib. Little fine cakes, 312. 

D d Another 
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Another fort of little cakes, 
31.2. Shrewfbury, 313. Mad- 
ling, 314. A cake the Spa- 
ni(h way, 315. Uxbridge 
cakes* «ib. Carraway, 316. 
Bridecake, ib. Bath, 317. 
Quceayib. Ratafia^ib. Little 
plum, ib,'Orange^ 337* White, 
like china diflies, 338. Al¬ 
mond, 339. -Sugar, two ways, 
340- Quince, 360. 

• Calf*. The foveral parts of one, 
. 7., Head to boil, 27. Feet 
»fd chauldron to fricaflfee Jta- 
.Kan way, 44., Head to hafo, 
4?* Ditto, white, 46. To 
bake,. 49^ Surprife, 50. 
Dutch;way, ib, , To flew, it?. 
To grill, 51. Chitterlings or 
Andouilles, 83. Ditto, cu- 
rioufly, 84. Liver in, a caul, 
ib. Liver to roaft, ib. Feet 
ftewed, ib. Calf’s feet pud¬ 
ding, 188. Pie, 192. Calf's 
head pie, 198. Calf's feet 
jelly. 329. 

Candy, any fort of flowers, 367. 
Cherries, or green gages, 368. 
Angelica, ib. CafGa, ib. 

Capons, how to choofe, 10. Done 
after the French way, 99. 

Captains of (hips, directions for, 
271. 

Carolina rice pudding, 247. 
Snow ball, 341. 

Carp, to choofe, 13. To drefs 
a brace of r 149. Au bleu, 
130. To ftew a brace, ib. 
To fry, 151. To bake, ib. 
To flew carp, or tench, ib. 
Pie, 261. 

Carra'ivay cakes, to make, 316. 

Carrots , to drefs, 29. Carrots 
and French beans the Dutch 
way, 228. Pudding, two 

ways, 244. 

Carving, directions for, 3^1. 

Cajjia, to candy, 368. 

Catchup, to make, to keep twenty 
years, 271. To make, two 

ways, 371. 


Cattle , horned, how to prevent 
the infection among them* 

388. 

Caudle , white, 267. Brown, ib. 

Cauliflo'wers, to. drefs, two ways, 
30, 31. To ragoo, 141, 

Spanifh way, 240. To fry 
cauliflowers,,241. To pickle, 

3 °i. 

Caveaeb, to make, 295. 

Celery fauce, 36, 93, 94. To 
ragoo, 228. Fried, 239. 
With cream, ib. 

. Chardcons , to flew, 139. Fried 
and buttered, 230, A la fro- 
mage, ib. 

Charts , to pot, 287. 

Cheefe, how to choofe, 15. To 
pot Chefhire cheefe, 285. To 
make flip coat cheefe,, 354. 
Brick-bat, ib. Cream, ib. 
Bullace, 335. Stilton, ib. 

Cheefecakes , to make fine cheefo- 
cakes, 318. Lemon, two 
forts, ib. Almond, 319. 
Without currants, ib. Citron, 
ib. 

Cheefe~curd puddings, to make, 
250. Florentine, 237. 

Cherry , pie, 261. Wine, 345* 
To jar, 355. To dry, .two 
ways, 356. To preferve with 
the leaves and (talks green, 
ib. Ditto, in brandy, 357. 
To preferve, two ways, ib. 
To barrel Morello cherries, 
ib. Marmalade, 358. To 
candy, 368. Black cherry 
water, 378. 

Chejhire pork pie, 195. To 
make it for fea, 277. To pot 
Chefhire cheefe, 285. 

Che/nuts, to roaft a fowl with, 
99. Soup, 182. Pudding, 
250. 

Chickens, to know if they are 
new or dale, 1 r. To broil, 
24, To boil, 28. To fri— 
caflee, 42, 43. To drefs Dutch 
wav, 97. Surprife, too. In fa- 
voury jelly, ioi< Roafted with 

force- 
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forcemeat and cucumbers, 

101. Chickens a la braife, 

102. To broil, ib. Pulled, 

103. Chiringrate, ib. French 
way, 104. Boiled with bacon 
and celery, ib. With tongues, 
a good diih for a great deal of 
company, ib. Scotch chick¬ 
ens, ib. To flew, the Dutch 
way, 105. To Hew, ib. 
Ditto, a pretty way, ib. To 
make a currey of chickens the 
Indian way, 129. Pie, 195. 
To boil, 265. To mince for 
the fick^ 266. Broth, 267. 
To pull, ib. Chicken water, 
ibid. 

Child , fage tea for, 270. Liquor 
for one that has the thruih, ib. 
Chocolate , to make iham choco¬ 
late, 341. To make choco¬ 
late, two ways, 341, 342. 
Chouder , a fea-difh, 278. 

Chub , a fifh, how^o choofe, *3. 
Citron , pudding, 257. Cheefe 
cakes, 319. Cream, 325. Sy¬ 
rup of, 367. To make, 368. 
C/aty fritters, 217* Wine, 346. 
Clouted cream, 325. 

Clone gilliflowers, fyrup of, 367. 
Cock , how to Choofe, 10. 

Cock*S‘combs , to force, 135. To 
preferve, 136. 

Cockles, to pickle, 294. 

Cod and codlings , how to choofe, 
13. To roalt a cod’s, head, 

152. To boil a cod’s head, 

153. How to (lew cod, ib. 
To fricaffee, ib. To bake a 
cod’s head, 154. To crimp, 
the Dutch way, ib. To broil 
founds, ib. Ditto, with gra¬ 
vy, 155. To fricaffee ditto, 
ib. To broil crimp-cod, ib. 
Cod’s head, fauce for, 175. 

Codling , green, pie, 260. To 
pickle, 303. To preferve, 

363- 

Collar , a bread of veal, 52. 289. 
A bread of mutton, 52. Pig, 
38 . Pi(h in ragoo to look 
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like a breaft of veal collared, 
168. To make potatoes like 
a collar of veal or mutton, 
231. Beef, 289. Pig, ib. 
Swine’s face, 290. Salmon, 
ib. Eels, ib. Mackerel, 291. 

Collops , Italian, 40. White, ib. 
Beef, ib. Collops and eggs, 
141. Cold beef, 143. See 
Scotch collops. 

Comfrey roots, to boil, 270* 

Conferve of red rofes, or any 
other flowers, 366. Hips, ib* 
Rofes boiled, ib. 

Gon/umption, an approved re¬ 
ceipt for, 384. 

Comfitp pudding, 245* Wine, 
346* 

Crabs , to choofe, 14, To but¬ 
ter, 169. To drefs, 170. 

Cracknels, to make, 340. 

Crane, to difplay, 382. 

Cram-fifth , cuilrs, 133, To flew, 
170. Soup, 179. 207* 

Cream y toafts, 222. Pudding, 
255. Steeple .cream, 321, 
Lemon, two ways, 322. Jelly 
of cream, ib. Orange cream, 
ib. Goofeberry, 323. Barley, 
two ways, ib. Ice, ib. Pif- 
tachie, 324. Hartfhorn, ib- 
Almond, ib. A fine cream, 
ib. Ratafia, ib. Whipt 
cream, 325. Clear lemon 
cream, ib. fack cream, like 
butter, ib. Clouted, ib. 
Quince, ib* Citron, ib. 
Cream of apples, quince, 
goofeberrifcs, prunes, or rafp- 
berries, 326. Sugar loaf, ib. 
Cheefe, 354. 

Crout , four, to make, 373. 

Cruft 9 for great pies, 201. 
Standing ditto, ib. A cold 
cruft, 202. A dripping cruft, 
ib. For cuftards, ib. A pafte 
for crackling cruft, ib. 

Cucumbers, to force, 136. To 
ftew, 137. 237, 238. To ra- 
gt)o, 139. To farce, 238* 
To pickle large cucumbers in 

flices. 
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flices, 300. To preferve equal 
with any India fweetmear, 
365. * : 

Cullis for all forts of ragoo, 132. 
For butchers* meat, ib. The 
Italian way, 135. Of craw* 
filh, ib. White, ib. 

Curd fritters, 215. 

Currant jelly, 330. Wine, 345. 
White ditto, ib.’'- To preferve, 

3 6 S* 

Curry , two ways, 129. 

Cujlard pudding, 247. Lemon 
cuftard to make, 319. Orange, 
320. Beeft, ib. Almond, ib. 
Baked, ib.’ Plain, ib. 

Cutlets , -a . la Maintenon, a very 
good di(h, 72. 

Cyder , to make, 350. To line, 
ib. After it has fined, 351. 

. D. 

Datnjbtu, to preferve whole, 361. 
To dry, 369. To keep for 
tarts, 374. 

December, meat in feafon, 6. 
Defart ifland, 333. 

Devonjhire fquabpie, 195. 
Difgiufed mutton chops, 72* 

* Leg of veal and bacon, 74. 

D if tiling, 376. 

' Dog, t\tfo cures for * the bite of a 
' mad dog, 383. ’ 

Dotters , how to choofe, .11. 

• Doves , how to choofe, 12. 'See, 

Pigeons. 

• Drink , beef, 265.- r -Pe6tora!, 268. 

To make a good* drink, 270. 
Dripping , to pot, 272.. «. * 

Ducks, wild and tame, to choofe, 
11. Toroaft,’2i. Sauce for, 
36. Wild, to haih, 48. 
Alamode, 105. To (tew with 
green peas, 106. Wild duck, 
to drefs the belt way, ib. 
Another,, ib. To boil a duck 
with onions, ib. To drefs 
with green peas, 107. With 
cucumbers, ib. A la braife. 


107. To boil,'the French way, 

108. Pie, 194. To unbrace, 
381. 

Dumplings, yeaft, 256. Norfolk, 
ib. Hard, two ways, ib. Ap¬ 
ple, two ways, 256, 257. 

Rafpberry, 257. ‘When you 
have white bread, 277. 

1 Dutch, fauce for fifh, 173. Beef, 
' 291. Blanc-mange, 335'. 

f E. 

Eel; to choofe, 13. To flew, 
162. Ditto with broth, ib. 
To pitchcock eels, 163. To 
fiy, ib. To broil, ib. To 
farce with white fauce, 164. 
To drefs with brown fauce, 
ib. Soup, 207. Pie, 262. 
To pot, 288. To collar, 290. 

Eggs, to choofe, 15. Sauce, to 
make, 94. Forced, 136. To 
feafon-an egg pie, 193. Egg 
"and* bacon pie, 204. Soup, 
2to. Sofrel with eggs, 233. 
Brocoli and eggs,- ib. Afpa- 
ragus and eggs, 234. Pretty 
diih of eggs, ib. A la tripe, 
ib. Fricaflee, ib. Ragco, 
235. To broil, ib. Eggs 
with bread, ib. To farce, 
ib. Eggs with lettuce, 236. 
To fry eggs as round as'balls, 
ib. To make an egg as big 
as twenty, ib. A grand di(h, 
ib. A pretty di(h of whites, 
237. Sweet egg pie, 258. 
Marmalade the Jews* way, 
35 8 - 

Elder Ihoots to pickle in Imita¬ 
tion of bamboo, 307. Wine, 
343. Elder flower wine, very 
like Frontiniac, 344. 

Endive, to ragoo, 225. 

Everlafling fyilabubs, 327, 


Fairy 
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Fairy butter, to make, 321. 

Farce, eels, with white fauce, 
164. Eggs, 235. Cucumbers,* 
238. Farce-meagre cabbage, 
240. 

February, meat, &c. in feafon, 2,, 

Fennel, to pickle, 303. 

Fieldfare , how to choofe, 12. 

Fire , how to be prepared for 
roafling or boiling, 16. 

Fijb , to choofe, 13. Tod refs, 148. 
To drefs little fifh, 155. Flat 
iifh, 160. Salt fifh, ib. Man¬ 
ner of drefling various forts of 
dried fifh, ib. The general 
ruie for fleeping dried fifh, ib. 
To collar in* ragoo, to lock 
like breaft of veal, 168. Shell 
fifh, to Hew, 172. Sauces for, 
174. Gravy, 178. Salt fifh 
pie, 261. Sauce to keep a 
whole year, 271. To drefs 
for fea, 273. To bake, 274. 
To preferve, the Jews* way, 

2 93 * 

Fijb pond, to make, 332. 

Floating if and, to make, 331. 

Florendine hare, 1-26. Of veal, 143. 
Cheefe curd, 257. Oranges 
or apples; ib. 

Flour , hafty pudding, 213. Pud¬ 
ding, 248. 

Flounder , to choofe, 13. Pie, 
262. To boil, 266.. 

Flowers, to make conferve of 
any fort, 366. To candy 
any fort, 367. 

Flummery , hart (horn .flummery, 
334* Another'way, ib.' 'Oat¬ 
meal flummery,'333.' 

Flux, to flop, 383 1 

Fool, orange, 212. Weflminflcr, 
ib. Gcofeberry, ib. 

Ftfm-meat bails, 40. The in- 
lide of a firloin of beef, 36. 
Sirloinj ib. Inflde of rurnp 
of beef, 57. Round of beef, 
ib. Teg of lamb, ib. Ano¬ 
ther way. 58.' A large fovJ, 
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58. Tongue and udder, 68. 
Neat's tongue, 69. Force¬ 
meat for pigeons, to make, 

119. Hog’s ears, 134. Cock’s- 
combs, 135. Cabbage, ib. 
Savoys, ib. E^ggs, 136. Cu» 
cumbers, ib. Afparagus in 
French rolls, 232/ 

Fowls, to chocfe, 10. To rcaft, 
phe nant fafliion, 2 t • To 
roait, ib. To boil, 29- Sauce 
for, 34. 93. 95. To hafh, 
48. To force s large, 58. 
To flew in celery fauce, 94. 
German way, 95. To drefs 
to perfection, ib. To flew 
nice way, 97. In jelly, 98. 
A la braife, ib. To roafl: 
with chefnuts, 99. To mari¬ 
nate, ib. To drefs cold, 141. 
Gravy for, 177. Pie, 276. 
To pot, 283. 

Frar.gas incopades, to make, 100. 
France, apple, 217. Almond, 
218. 

French beans, to drefs, 31. To 
rageo, 202. 225. French bar¬ 
ley pudding, 245. Harricoof 
French beans, 276. To pickle 
French beans, 301. French 
bifeuits, 313. Bread, 351. 
To keep French beans all the 
year, 372. 

Fricandillas , to make, 85, 

FricaJJ'ee ox palates, 4;. Brown, 
42. White, three ways, 43. 
Rabbits, Iamb, or veal, ib. 44. 
Sweetbreads or tripe, 44. 
Calf’s feet and chauldron,* 
Italian way, ib. Pigeons, ib. 
Lamb’s Hones and fweet- 
breads, 43. Lamb’s cut¬ 
lets, ' ib. Neat’s tongues 
brown, .68. Pigeons the Ita¬ 
lian way, \ 119. Saufages, 
141. Cold* veal, 142. Cod, 
133. Cod founds, 135. 
Skate, white, 167. Ditto, 
brown, ib. Soals, white, ib. 
Ditto, brown, 168. Skirreis, 
229. Artichoke-bottoms ib. 

D d 3 Mufti- 
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Mufhrooms, white, 229. Eggs, 

2 34 - . „ 

Fritters, hafly, 215. Fine, lb. 

Apple, ib. Curd,ib. Royal, ib. 
Skirret, 216. White, ib. Sy¬ 
ringed, ib. Vine leaf, ib. 
Clary, 217. Spanifh, ib. 
Plum, with rice, ib. 

Fruit , wafers, 336. To keep till 
Chrifttnas, 373. 

Fry, beef fleaks, two ways, 25. 
Tripe, ib. Saufages, ib. Lein 
of lamb, 76, 77. Carp, 151. 
Tench, 552. Herrings, 159. 
Lampreys, 163. Eels, ib. 
Smelts, 173. Artichokes, 231. 
Potatoes, 232. Celery, 239. 
Cauliflowers, 241. Artichoke- 
bottoms, 273. 

9 - 

Garden , directions concerning 
garden things, 29. 

Gerkins , to pickle, two ways, 
299, 300. 

German puffs, 218. 34O. Sau¬ 
fages, 282. 

Giblets, to flew, no. A la tur¬ 
tle, ib. Pie, 194. 

Gilded fifh in jelly, 334. 

Ginger , mock, to pickle, 306. 
Tablet, 341. 

Gingerbread cakes, to make, 310. 

Gingerbread, 312. 

Gold lace , how to clean, 388. 
Golden pippins , fee Pippins . 
Goodwits, how to choofe, 11. 

Goo/e, to choofe, j 1. A mock 
goofe, how prepared, 17. 
To roaft, 20. 109. Sauce for 
34, 36. To drefs with onions 
or cabbage, ic8. To drefs a 
green goofe, 109. To drefs a 
ftubble goofe, ib. To dry a 
goofe, ib. To drefs in ragoo, 
no. Alamode, ib. Pie, 197. 
To "make a pudding with the 
blood, 279. To rear, 381. 
Gco/eberry fool, 212. Cream, 
323. Wafers, 334. Wine, 345. 


To preferve whole without 
ftoning, 361. To keep green 
till Chriftmas, 373. To keep 
red, 374.' Wafers, 336. 

Grailing y a fifh, to choofe, 13. 

Grapes , to pickle, 304. To pre¬ 
ferve, 363, 

Grateful pudding, 248. 

Gravy, how to make good and 
cheap gravy, Pref. iii. To 
make beef, or mutton, or veal 
gravy, 32. To make, 33, 
Turkey, or fowl, 35. For 
white fauce, 177. For Tur¬ 
key, fowl, or ragoo, ib. For 
fowl when no meat or gravy 
ready, ib. To make .a rich 
mutton or veal, 178. To 
make a ftrong fifh, ib. Brown 
for Lent, 229. Soup, 274. 

Greens , directions for drefling, 
29. 

Green gagety how to candy, 368. 

Grill, calf’s head, 51. Shrimps, 

Gill to make water gruel, 268^ 

Gull, how to choofe, 11. 

H. 

Haddocks, how to broil, 15c. To 
broil when they are in high 
feafon, 165. To drefs Spa* 
nifh way, ib. Jews* way, ib. 

Hagga/s, Scotch, to make, 85. 
To make it fweet with fruit, 
ib. 

Ham, the abfiirdity of making 
the effence of ham, a fauce to 
one difh, Pref. ii. To choofe, 
io. To boil, 26. A la braife, 
85. To roaft a ham or gam¬ 
mon, 86. To'make effence 
of., b6. 131. Pie, 193. To 
pot with chickens, 285. Veal 
hams, 29c. Beef hams, ib< 
Mutton hams, 296. Pork 
hams, ib. 

Hamburgh a turkey fluffed after 
the Hamburgh way, 97. Sau¬ 
fages, z 8.1. 


Hanover 
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Hanover cakes or puddings, 253. 

Hard dumplings, two ways, 256. 

Hair , to preferve and make it 
grow thick, 394. 

Hare, to choofc, 12. To keep 
hares fweet, or make them 
freih when they ftink, 20. To 
road, 22. Different forts of 
fauce for, 35. To hafh, 48. 
To make a mock hare of a 
bead's heart, 68. Tojug, two- 
ways, 126. Florentine, ib. 
To fcare, 127. To dew, 
ib. To hodge-podge, ib. Ci¬ 
vet, 128. Soup, 1S2. To 
pot, 283. 

Harrico of mutton, 70. French 
beans, 276. 

Hartjhortt creatn, 324. Jelly* 
32S, Flummery, two ways. 


mi 


a calf's head, 45. White 
46. Venifon, 47. Beef, ib. 
Mutton, ib. Veal, ib. Turkey 
ib. Fowl, 48. Woodcock, ib* 
Wild duck, ib. Hare, ib. 
Cold mutton, 142. Mutton 
like venifon, ib. 

Hajly pudding, flour, 213* Oat¬ 
meal ditto, 214. Fine ditto, 
ib. Fritters, 215. 

Heartburn, lozenges for, 385. 
Heath poults, to choofe, 12. To 
choofe heathcock and hen, ib. 
Hedge-bog, to make, three ways, 
224.330. 

Hen and chickens in jelly, 333. 
Hen's neft, to make, 332. 

Herrings , frefh, to choofe, 13. 
Pickled and red, to choofe, 
14. To broil, 159. To fry, 
ib. To bake, ib. Dried, to 
drefs, 161* Pie, 262. 

Hips, conferve of, 366. 

Hoarfenefs, receipt for, 383. 
Hodge-podge, bread of veal, 31. 
Of mutton, 73. A hare, 127. 
To make, 184. Of mutton, 

. ibid * 

Hog , the fevefal parts of one, 7. 
Of a bacon hog, ib. Feet and 
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ears, to ragoo, 53. Hog’s ears 
forced, 134- Almond hog’s 
puddings, three ways, 278. 
Ditto with currants, 279. 
Honeycomb, lemon, 339. 

Horned cattle, to prevent infec¬ 
tion amongft, 388. 

Houfemaid, directions to, 387. 
Hunting pudding, 190. 

Byjlerical water, to make, 378. 


I. 

Jam, rafpberry, 330. 

January , meat, fruit, vegetables, 
&c, then in feafon, 1. 

Ice , to ice a great cake, 3 09. 
Cream, 323. 

Jelly, ifinglafs, 268. Of cream, 
322. Hartlhorn, 328. Orange, 
329. Ribband, ib. Calves 
feet, ib. Currant, 330. Pij> 
pin, ib. China orange, ib. 
Fi(h pond, 332. Hen’s ned, 
ib. Moon and ftars, 333. 
Hen and chickens, ib. Gilded 
hlh, 334. 

Indian pickle, to make,' 308. 
Ipjkvick, almond pudding, 251. 
Iron, to keep from rutting, 388. 
Iron-moulds , to take out of linen, 
388. 

Ifinglafs jelly, 268. 
lfiand, floating, to make, 331. 
Defart, 333. 

Italian collops, 40. Pudding, 
246. 

Jug a hare, two ways, 126. 

July, meat, &c. in feafon, 4. 
Jumballs, ro make, 139- 
June , meat, &c. in feafon, 3. 


K. 

Kebobled mutton, 75. 

Kickjha'ivs, Z22. 

Kidney beans . See Beans . 

Knots, a bird, how to choofe, 11. 
Knuckle broth, 270. 

D d 4 Lace, 
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L. 

Lace, gold or filvcr, to clean, 
388. 

Lamb, the fevcral parts of one, 7. 
How to choofe, 8. Toroaft, 17. 
Head to boil, 27. To boil a leg, 
&c. ib. To boil, 29. To fri- 
cafiee, 434. Tofricaflee lamb- 
Eones and fweetbreads, 45. 
Cutlets, to fricafiee, ib. Head 
to bake, 49. Ditto, to drefs, 
ib. To ftevv, 50. To ragoo, 
55. To force a leg, 57, 58. 
And rice to bake, 76. To 
fry a loin, 76. Another way 
of frying a neck or loin, 77. 
Chops larded, ib. Chops en 
Cafarole, ib, To drefs a difh 
of lambs’ bits, ib, A pig 
like fat lamb, 90. To make 
a very fine fweet lamb pie, 
191. Savoury ditto, 192. 
Lampreys, to drefs, 162. To fry, 
163. To pot, 288. 

Larks , to choofe, 13. To roaft, 
22. 125. Sauce for, 22. To 
drefs pear fafhion, 123. 

Lemon pickle, to make, 37. 
Sauce for boiled fowl, 93. 
Tarts, 2C9, Pudding, two 
ways, 243. Tower or pud¬ 
ding, 255. To pickle, 302. 
Cheefecakes, two ways, 318. 
Cuftards, 319. Cream, two 
ways, 322. Ditto clear, 325. 
Honeycomb, 339. To keep, 

374* ' t / 

Leveret, to choofe, 13, 

Limes, to pickle, 305. 

Ling, how to choofe. 14. 

Linen, how to take iron-moulds 
out of, 388. 

Livers, to drefs with mu (h room 
fauce, 95. A ragoo of, 141. 
Pudding boiled, 275. 

Loaf, buttered loaves, ,242; 
boiled, 250. Orange ■ loav.es, 


Lobjlers, to choofe, 14. To but-, 
ter, two ways, 169. To roaf^ 
170. To make a fine difh of, 
ib. Sauce, 174. Pie, 263. 
To pot, 1S8. 

Lozenges for the heart-burn, 38c, 
For a cold, ib. 


M, 

Macaroni foup, 178. 

Mackerel, to choofe, 13. To broil, 
155. Whole, 156. Toboii,ib. 
A la maitre d J hotel, ib. To col¬ 
lar, 291. To pickle macke¬ 
rel, called caveach, 295. 

Mackeroons, to make, 313. 

Mad-dog, two cures for the bite 

of. 383* 

Made-dijhes, rules to be obferved 
in, 37. A pretty made-difh# 
22 1, 

Madling cakes , to make, 31 ’4- 

Maid, directions to the houfe- 
maid, 387. 

March , meat, &c, in feafon, 2. 

Marie , a bird, how to choofe, 11. 

Marmalade of oranges, to make, 
357 * Eggs the Jews’ way, 
358. Cherries, ib. White 
marmalades of quinces, twd 
ways, ib. Red ditto, ib. 

Marrow pudding, 189. 

May, meat, See. in feafon, 3. 

Mead, to make, 347. White 
mead, ib. 

Meat, to keep hot, 23. Topre-» 
ferve fait meat, 282. 

Jpfelon mangoes, to pickle, 306. 

Milk foup the Dutch way, 211, 
Rice milk, 212. Artificial 
afles, 269. Cow’s milk next 
to afles, ib, 

Milk-water, two ways, 379. 380* 

Millet pudding, 244. 

Mince pies, two ways," 199. Foe 
.Lent, 263. 

Mint , how to diftil, 376. s 

Moon and- Spars in -jelly,^ 3 3 

MfOpfsiz?; 


A 



Moonjhine, to make, 331. 

Moor-game, red and black, to 
pot, 286. 

Morelia cherries, to barrel, 357. 

Motife frapi to make, 333. 

Muffins, to make, 352. 

Mujhrooms , to make fauce for 
white fowls of all forts, 93. 
For white fowls boiled, ib. 
To ftevv, two ways, 138. To ra- 
goo, 228. White fricafTee of, 
229. To pickle for the Tea, 
272. Powder, ib. To keep 
without pickle', 273. To pic¬ 
kle white, 303. To make 
pickle for, ib. To raife, 373. 

Mffik, to Hew or drefs, three 
ways, 172, 173. Soup, 208. 
Pie, 263. T o pickle, 294. 

Mutton , to choofe, 8. To road, 
1 6. The time required for 
roafting the feveral pieces of 
mutton, ib. To roall mutton 
venifon fafhion, 20. Chops 
to broil, 24. To draw gravy, 
32. To hafh, 47. 142. To 
collar a bread, 52. Another 
way to drefs a bread, 53. To 
ragoo a leg, ib. Leg of, a la 
royale, 69. A la haut gout, 
70. To roaft with oyfters, two 
ways, ib. With cockles, ib. 
Shoulder en epigram, ib. 
Harrico, ib. To French a 
hind faddle, 71. Another 
way, called St. Menehout, ib. 
Cutlets a la Maintenon, 72. 
Chops in difguife, ib. To 
drefs mutton to eat like veni¬ 
fon, ib. Turkifh way, ib. 
Hodge-podge of, 73. Shoul¬ 
der with ragoo of turnips, ib. 
To fluff a fhoulder or kg, 74. 
Rumps a la braife, ib. Rumps 
with rice, 75. Kehobbed, ib. 
Heck of, called the hafty difh, 
76. To .hafh like venifon, 
142. Gravy. 178. Broth, 
183. Hodge podge, 184. 
Pie, j93... Patty, 198. .Broth 
/or the fick, 264. Ditto for 


very weak people, 264. Mut¬ 
ton hams, 296. 

N. 

Nafcrtium berries, to pickle, 
3 ° 7 * 

Norfolk , dumplings, 256. 

North , Lady, her way of jarring 
, cherries, 355. 

November, meat. Sec. in fea- 
fon, 5. 

Nutt's-cake, to make, 311. 

O. 

\ » 

Oat pudding, how to bake, i 83 . 
252. Oatmeal hatty pudding, 
214. Oatmeal pudding, ib. 
275. Flummery, 335. Oat¬ 
cakes, 352* 

Obfrufiions, two receipts for, 
38$’ 

Ofloker , meat, &c. in feafon, 5. 
Olive pie, 193. 

Onions, fauce, 92. Ragoo of, 
140. Soup, 207. Soup the 
Spanifh way, 211. Pie, 259. 
To pickle, two ways, 302. 
Orange tarts, 200, 2J 2. Orange- 
puddings, four ways, 241. 
Florendine, 257. Orange- 
ado pie, 259- Cufiards, .320. 
Butter, 321. Cream, 322. 
Jelly, 329, 330. , Wafers, 

337. Cakes, ib. Loaves, 

338. Bifcuits, ib. Wine, 
344. Ditto with raifins, ib. 
Marmalade, 357. To pre¬ 
fer ve whole, 359. 

Ortolans , to drefs, 124. 

Oven .for baking, how to be 
built, 354. 

Ox, how to bake an ox head, 
36. Palates, to ftew, 41, To 
ragoo, ib. To fricaflee, ib. 
To road:, 42. To fricarido, 

ib. To pickle, 1 37. 

Ox cheek foup," 18C,. Ditto pie, 
! 95 * 

Oxford, 
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Oxford , John, 74. Pudding, 
191. Saufages, 281. 

Oyjler fauce, 35. 92. 175. To 
make mock oyfter fauce, 93. 
To ragoo, 140. 17*. Scol¬ 

loped 171. To fry, ib. To 
flew, 172. To make loaves, 
ib. Soup, 209, To pickle, 
294. 

P. 

Pacc-lilla, or Indian pickle, to 
make, 307, 

Pain perdu , to make, 222. 

Panada , to make, 268. 

Pancakes , 218. Fine pancakes, 
four ways, ib. Rice, 219. 
Wafer, ib. Tanfey, ib. 
Pink-coloured, 220. 

Parjley, how to diftil, 326. 

Parjnips, to crefs, 30. How 
to flew, 233, To mafh, ib. 

Partridge , to choofe, 12. To 
roaft, 2J. Sauce for, ib. 34. 
134. To boil, 115. .To 
drefs, a la braile, 120. Par 
tridge panes, ib. To flew, 
two ways, izi. Ditto with 
red or white cabbages, ib. To 
.drefs, French way, 131. Soup, 
185. To boil for the fick, 
266. To wing, 382. 

Pajle for tarts, two ways, 201. 
Puff-pafle, ib. For'crackling 
cruft, 202. 

Pajly , to make little pafties, 144. 
Petit parties, for garnifhing of 
difhes, ib.* Venifon party, 
167.- Loin of mutter, 198. 
Filh, the Italian way, 263. 

Fatties , favoury, 204. Common, 
ib. Fine, 203. 

Peaches, to pickle, 30c. To pre- 
ferve, 363. BiofToms, fyrup 
of, 367. To dry, 369. 

Pearly fugar of, 339* 

Pears, to flew, 22-i. Ditto in a 
.fauce-pan, ib. Purple, ib. To 
dry without fugar, 368. 


Peas, green, to boil, 32. To 
flew peas and lettuce, 13S. 
Peas, ib. Green peas foup, 

two ways, 180. A peas foup 
for winter, two ways, 181, 
182. Peas foup for a fall din¬ 
ner, 205. Green peas foup 

for ditto, two ways, ib, 206. 
Porridge, 21 1. Soup, Spanifh, 
ib. Fran^oife, 239. With 
cream, 240. Soup, 274. 
Pudding, 276. To keep 

green peas till Chriftmas, 373. 
Another way to preferve 
green v peas, ib. Another way 
to drefs peas, 356. 

Fellow of veal, 79. To make 
the Indian way, 130. Ano¬ 
ther way, ib. 

Penny royal , how to diftil, 376, 

Pepper cakes, to make, 311. 

Perfumery, receipts for, 391. Ta 
make red, light, or purple 
, wafh balls, ib. Blue, red, 
purple, or marbled wafh- 
balls, ib. White almond 
wafh.balls, 392. BrOwh‘dit¬ 
to, ib. Windfor foap, 392. 
Lip falvc, ib. White dittc, 

393. French rouge, ib. Opi¬ 
ate for the teeth, ib. Delefcot's, 
•ib. Tooth powder, ib. Shav¬ 
ing oil, ib. Shaving powder, 
ib. Soap to hi) (having boxes, 

394. Wafh for the face, ib. Al¬ 
mond milk fora wafh, ib. Mrs. 
Dukeley’s method to preferve 
hair, ib. Stick to take hair our, 
ib. Liquid for the hair, ib. 
White almond parte, 395. 
Brown ditto, ib. Sweet Rent¬ 
ed bags, ib. Orange butter, 
•ib. Lemon ditto, ib. Mare- 
fchalle powder, ib. Virgin** 
milk, ib. Honey water, 396,. 
te&rl water, ib. Milk flude 
water, ib. Beautifying water, 
ib, Mifs in her teens, ib* 
Lady Lilley’s ball, ib. Nun’s 
cream, ib. Cold cream, ib. 
Ambiofta nofegay, ib. Eau 

de 
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de bouquet, 397. Eau de 
luce, ib. Eau fans pared, ib. 
Hard pomatum, ib. Soft dit¬ 
to, ib. Sirop de capillaire, 
ib. Dragon roots, 398. 

Pheafants , cock or hen, to choofe, 
n. Poults, 12. Sauce for, 34. 
134. May be larded, 35. 
To roaft, 122. To flew, ib. 
To drefs a la braife, ib. To 
boil, 123. To all^y, 382. 

Pickle ox palates, 137. Mulh- 
rooms for fea, 272. Pork, 
292. A pickle for pork which 
is to be eat r foon, ib. The 
Jewilh way to pickle beef, ib. 
Beef for prefent ufe, 293. Oyf- 
ters, cockles, and mufcles, 
294. Mackerel, called ca- 
veach, 295. Rules to be ob- 
ferved in pickling, 297. To 
pickle walnuts green, ib. 
Walnuts white, 298. Wal¬ 
nuts black, ib. Gerkins, two 
ways, 299, 300. Large cu¬ 
cumbers in flices, 300. Afpa- 
ragus, ib. Peaches, ib. Ra- 
difti pods, 501. French beans, 
ib. Cauliflowers, ib. Beet¬ 
root, 302. White plums, ib. 
Onions, two ways/ ib. Le¬ 
mons, ib. Muihrooms white, 
303. To make pickle for 
mulhrooms, ib. Codlings, ib. 
Fennel, ib. Grapes, 304. 
Barberries, ib. Red cabbage, 
305. Golden pippins, ib. 
Naftertium berries and limes, 
ib. Young fuckers or young 
artichokes, ib. Artichoke- 
bottoms, 306, Samphire, ib. 
Mock ginger, ib. Melon man¬ 
goes, ib. Elder flioots in imi¬ 
tation of bamboo, 307.* Pa- 
co-lilia, or Indian pickle, ib.* 
To pickle fine purple cabbage, 
308. To make the pickle, 'ib. 
Indian pickle, ib. Smelts, 371. 

Pig, to kill and -prepare for 
roafting, 18. To roaft, ib. 
19. Tq roaft the hitid quar- 
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ter, lamb fafhion, 19. To 
bake, ib. Different forts of 
f&uce for, 33. Various ways 

for drefling, 87. A pig in 
jelly, 88. Collared, ib. The 
French way, 89. Au pere- 
douillet, ib. Matelote, 90. 
Like a fat iamb, ib. Barbe¬ 
cued, ib. Pettitoes, 91. Feet 
and ears, to preferve, two 
ways, 136* To collar, 289. 
Pigeons ,to choofe, 12. To roaft, 
21, 112. To broil, 25. To 
boil, 112. To a la daube, 
ib. Au poir, 113. Pigeons 
ftoved, 114. Surtout, 'ib. 

Compote, ib. French pup- 

ton of, 113. Boiled with 

rice, ib. Tranfmogrified, two 
ways, ib. In fricando, 116. 
To roaft with a farce, ib. in 
favoury jelly, ib. A la Souf- 
fel, 117. In pimlico, ib. In 
a hole, ib. To jug, 118. To 
flew, two ways, ib. To fricaf- 
fee, the Italian way, 119. To 
make force meat for, ib. To 
flew with white or red cab¬ 
bage, i2i. To drefs a cold, 
I4.X. Pie, 193. To boil for 
the Tick, 266. To pot, 283. 
Pies, obfervations on, 191. To 
make a very fine fweet lamb 
or veal pie, ib. A favoury veal 
pie, 192. Ditto lamb or veal, 
ib. Calf’s foot, ib. Olive, 

193. To feafon an egg pie, 
ib. Mutton pie, ib. Beef 
fteak, ib. Ham, ib. Pigeon, 

194. Giblet, ib. Duck, ib. 
Chicken, 195. Cnefhire pork 
pie, ib. A Devonfhire fquab, 
ib. Ox cheek, ib. Shropfhire, 
196. Yorklhire Chriftmas pie, 
ib. Goofepie, 197.'Calf’s head, 

198. Mince pies, two ways, 

199. Cruft for great pies, 
v 201. Hottentot, 202. Bride’s, 
1 ib. Thatched houfe, 203. 

French, ib. Savoury chick¬ 
en, Z04. Egg and bacon, ib. 

Pork, 
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Pork, 204. Artichoke, *58. 
Sweet egg, ib. Potatoe, ib. 
Onion, 259. Orangeado, ib. 
Vegetable, ib. Skirret, ib. 
Apple, 260. Green codling, 
ib. Cherry, 261. Salt jifh, 
ib. Carp, ib. Soal, ib. Ee!, 

262. Flounder, ib. Herring, 
ib. Salmon, ib. Lobfter, 

263. Mufcle, ib. Lent mince 
pies, ib. Fowl, 276. Che- 
fhire pork pie for fea, 277. 
To make.fifh pies the Spanifh 
way, 357. 

Pike , to choofe, 13. To dref?, 
164. To pot, 287. 

Pippins whole, to Few, 221, 
To pickle, 305. Jelly, 330. 
To preferve, 363. To pre¬ 
serve in flices, 365. 

Piftacbic, cream, 324. 

Pith pudding. 189. 

Plague water, 378. A receipt 
againft, 383. 

Plai/e, to choofe, 13. To boil, 
2 1>6. t 

Plovers, to choofe, 12. To drefs 
Several way?, 125. 

Plum porridge for Chriftmas, 
179. A boiled plum pudding, 
190. Plum porridge, 213. 
Gruel, ib. Fritters with rice; 
217. White pear plum pud¬ 
ding, 245. To pickle white 
plums, 302. Little plum 
cakes, 317. To preferve, the 
large green plum?, 363. , To 
preferve white ’-pear plums, 
364.. To dry, 369., To dry 
pear plums, ib. Filling lor 
the aforefaid plums, 370. To 
keep pear plums for tarts, 374. 
Peppy-water .cordial, to ^make, 

3 *'- ■ 

Pork, how -to choofe, 9.' To 
roaft the different pieces of, 
-17. Gravy - or fauces for pork, 
'18. Steaks, to broil, 24. To 
boil a leg, 28. Pickled, ,to 
r-bod, ib. To-lluff a chine,, 86. 
To barbecue a leg, £7. 


fhire pork pie, 195. 277. Pork 
pie, 204. - Brofh, 265. Pud¬ 
ding, 274, , To pickle, 292. 
A pickle for pork which is to 
be eat foon, ib. P<?rk hams, 
296. 

Porridge , plum, for Chriftma?, 
179. Peas, 211. Plum, or 
barley gruel, 213. 

Portable foup, to make, 1S5. 

Portugal beef, 62. Cakes, p .3ii. 

PoJfet t fack, three ways, 214. 

Potatoes, feveral ways of drefling, 
30. Cakes, 231, Potatoe 
pudding, feveral ways, 231. 
241. Potatoes like a collar 
of veal or mutton, 23 r. To 
broil, 232. To fry, ib. 
Mafhed, ib. Pie, 259. 

Potting •, to pot dripping, 272. 
Observation spn the fubjeft in 
general, 282. Pigeons or 
fowls, 283. Cold tongue, 
beef, or venifon, ib. Veni- 
fon, 'ib. t Hare, ib. Tongues, 
two ways, 284. Beef like 
venifon, 285. Chelhire cb?efe, 
ib. Ham with chickens, ib. 
Woodcocks, 286. .Red and 
black moor game,-ib. Ail 
kinds of fmall birds, ib. To 
fave potted birds, ibt Charrs, 
287. Pike,-ib. Salmon, two 
ways, ib. Lobfter, 288. Eels,, 
ib. Lampreys, ib. 

Pottage , brown, 187. To make 
white barley pottage with a 
chicken in the middle, ib. 

Poultry; to choofe, ic. Direc¬ 
tions concerning roafting,. 23. 
To boil, 28., To drefs^ ^z. 

Pound-czke, to make, 309. 

Powder, mulhroom, to make, 

. 2 .7 2 * .! i 

Prawns 7 to choofe, 14. .To 
,ilew,..i7Q. . - a . i, 

Pre/crve t ,^ cockscombs, . ig6. 
Trige-to go to^the jjCaft,Indies, 
293. .Salmon,^and .all, forts.pf 
fifty, ih 4 j'qws way, ib. r Yea ft 
fcf te?alraoi)tl\«, 35J. CVr- 

" nes 
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ties with' the leaves and italics 
green, 556. Cherries in 
brandy, 357.- Cherries, two 
ways,ib. Oranges whole, 359. 
Quinces whole, 360. V/hite 
quinces whole, ib. Apricots, two 
ways, 361. Damfons whole, ib. 
Goofeberries whole, ib. White 
walnuts, 362.' ' Green wal¬ 
nuts, ib. Large.green plums, 

* 363. Peaches, ib. Pippins, 
db. Grapes, ib.,' Green cod¬ 
lings, ib. - Apricots or plums 
green, 364. Barberries, ib. 
White pear plums, ib: Cur¬ 
rants, ■ 365: Rafpberries, ib. 
.Pippins in flices; ib. Cu¬ 
cumbers equal to Italian Tweet- 
meats, ib. Artichokes all the 
year, 372. Ditto the Spanifh 
way, ib. French beans all 
the year, ib. Green peas rill 
Chriftraas, 373.. Green peas, 
beans, &c. and fruit, till 
Chriftmas, ib. Green goofe¬ 
berries till Chriflmas, ib. 
Red ditto, 374. .Walnuts all 
the year, ib. Lemons, ib. 
White bullace, &c. for tarts or 

. pies, ib. 

Prune pudding, 255. Cream, 
326. 

Puddings ,. rules to be' obferved 
in making, 188. To bake 
„ an oat pudding, ib. Calf’s 
foot, ib. Pith, 189. Mar¬ 
row, ib. Boiled fuet, ib. 

-Boiled plum, 190. Hunting 
ib. Yorkfhire, ib. Vermi¬ 
celli, ib. Steak, 191. Ox¬ 
ford, ib. Flour hafty pud¬ 

ding,* 213. Oatmeal ditto, 
214. Fine ditto, ib. Pota- 

toe, 231. 241. Oatmeal pud¬ 
ding, 241. Orange, four 
ways, 242. Lemon, two ways, 
243. Almond, ib. To boil 
ditto, 244. Sago, ib. Mil¬ 
let, ib. Carrot, two ways, ib. 
Cowflip, 245. Quince, 3pri- 
,cot,*or white pear nlum, ib. 

1 


Pearl barley, 245. French bar¬ 
ley, ib. Apple, two ways, 
246. Ditto baked, ib. An 
Italian pudding, ib. Rice, 
three ways, ib. Carolina 
rice, 247. To boil a cuflard 
pudding, ib. Flour, 248. 
Batter, ib. Ditto without 
eggs, ib. Grateful, ib. Bread, 
ib. Fine ditto, 249. Ordi¬ 
nary ditto, ib. Baked ditto, 
ib. Chefnut, 250, A fine plain 
baked pudding, ib. Pretty 
little ' cheefe-curd puddings, 
ib.. Apricot, 251. ipfwich 
almond. pudding, ib. Tranf- 

•• parent, ib. Puddings for lit¬ 
tle diflies, ib. . Sweetmeat, 

252. A fine plain pudding, 
;ib. - Ratifia, ib. Bread and 
.butter, ib. A -boiled, rice, 

253. Cheap rice, ib. Cheap 
plain rice, ib. Cheap baked 
rice, ib. Hanover, ib. Yam, 

254. .Vermicelli; ib. P.ed 
fago, ib. Spinage, ib* 
Quaking, 255. Cream, ib* 
Prune, ib. Spoonful, ib. 
Lemon tower or pudding, ib. 
Citron, 257. Pork, beef, &c* 
274. Rice, ib. Suet, ib. 
Liver cudding boiled, ib. 
Oatmeal, ib. Baked ditto, 
ib. Rice, baked, ib. . Peas, 
276. Almond hogs pudding?, 
three ways, 278. Hogs pud¬ 
dings with currants, 279. 
Black puddings, ib. A pud¬ 
ding with the blood of a 
goofe, ib. 

Puff-pajle> 201. German puffs, 
218. 34c. 

Pullets, a la Sainte Menehout, 
100. 

Pupton of apples, 22O. 

cl 

Quaking pudding, 255* 

Queen s cakes, 317. 

Quinn 
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Quince pudding* 245* Cream, 
325. Wine, 346. White 
marmalade of, two ways, 358. 
Red ditto, ib.. To preferve 
whole* 360. White ditto 
whole, ib. Cakes, to make* 
ib. Syrup of, 367. 

Quins fauce, two ways, 174. 

Quire of paper pancakes, 219. 

Rabbits, to choofe, 13. To 
road, 23. Sauce for, ib. .To 
roaft hare falhioa, ib. To 
fricafiee, 43, 44. To boil 

with onions, 106. Portu¬ 
guese, 128-. Surprife, ib. In 
cafierole, 1.29. Scotch, 230. 
Welch, ib. Englifh, two ways, 
ib. To*boil, 266. To un¬ 
lace, 382. 

Radijb pods, to pickle, 301. 

Ragoo, ox palates, 41. Leg of 
mutton, 53. Hog’s feet and 
'ears, ib. Neck of veal, ib. 
Breaftof veal fevera! ways, 54. 
Fillet of veal, 55. Sweetbreads, 
ib. Lamb, ib. piece of beef, ib. 
A goofe, 110. Cucumbers, 139. 
Onions, 140. Oyftcrs, ib. 
171. Afparagus, ib. Livers, 
141. Cauliflowers, ib. Gravy 
for, 177. Endive, 225. 
French beans, two ways, ib. 
Beans with a farce, 226. 
With cabbage, ib. With 
parfnips, 227. With potatoes, 
ib. Celery, 228. Mufhrooms, 
ib. Eggs, 235. Artichoke- 
bottoms, 273. 

Rai/in wine, two ways, 342. 

Rafpberry dumplings, 257. 
Cream, 326.. jam, 330. 
Wine, 347. To preferve, 
365. 

Ratafia pudding, 252. 'Cakes, 
317. Cream, 324. 

Ribband jelly, to mzke, 329. 


Rice foup, 2to* White pot* 
212. Milk, ib. Pancakes, 
219* Pudding, four ways, 
246. 275. Boiled ditto, 253. 
Cheap ditto, ib* Cheap plain 
ditto, ib. Cheap baked ditto* 
ib. Baked, 275. Almond 
rice, 339* 

Rich, Mr. a difh of mutton con. 

trived by him, 76* 

Roajiing, directions for, 15; Td 
roatt beef, 161* Mutton and 
lamb, 16. Houfe lamb, 17* 
Veal, ib. Pork, ib* A pig* 
18* 19* The* hind quarter of 
<. a pig. Jamb fafhton, 19. Ve- 
nifon, *b. Mutton, venifon 
fafhton* 20, Tongue and 
udder, ib. Geefe and turkeys, 
ib. Fowl, pheafant fafhion, 
2*. Fowls, ib. Pigeons, 
ib. 112. Partridges, 21. 
Larks, 22. Woodcocks and 
Snipes, ib. Hares, ib. Rab¬ 
bits, 23* Rabbits, hare fa- 
ihion, ib. A turkey the gen¬ 
teel way, 58. Calf’s liver, 
84. A ham or gammon, 86* 
Directions for roaftinga goofe, 
109. Pigeons with a farce, 
it 6 . Pheafants, 122. A 
cod’s head, 152. A piece of 
frefh flurgeon, 165. A fillet 
or collar of ditto, 166. Lob- 
flers, 170. Pound of butter, 264* 
Rofes, to make conferve of red 
rofes, 366. Ditto boiled, ib. 
Syrup of, ib. To diftil led 
rofe buds, 376. 

Royal Fritters, 215. 

Ruffs and Rees , Ldncolnfhire 
birds, to choofe, it. To drefs, 
124. 

Ruff's, a fifh, to cKoofe, 13. 

S. 

Sack pofiet, three ways, 214, 
Cream like butter, 32 c. 

Saffron cake, how to make, 282. 

Sage 
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Sage tea, 270. Ditto for a 
child, ib. 

Sago pudding, 244. Ditto red, 
254, To boil, 263. 
Sa/magundy, two ways, 143. For 
a middle di(h at fupper, 222. 
Sal/at/, how to drefs brocoji in, 

2 3 I r 

Salmon , to choofe, iz. Pickled 
ditto, 14. To broil, 155. 
To drefs a jowl of pickled, 

157. To bake, ib. Au court 
Bouillon, ib. A la braife, 

158. fn cafes, ib. To boil 
falmon crimp, 1^9. Dried, to 
drefs, 161. Pie, 262, To 
pot, 287. To collar, 290. 
To preferve, the Jews' way, 

• 2 93 * 

Saloop , t.o boil,’ 268. 

Samphire , to pickle, 306.' 

Salty what kind belt for preferv* 
ing meat or butter, 282. 
SattinSy white or flowered filks 
with gold and fllver in them 
to clean, 388. 

Sauce, how to make a rich and 
cheap fauce, pref. iv. Sauce 
for a tongue and udder, 20. 
Poivrade, for partridges, 21* 
34. For broiled chickens, 

24. 93. Different forts for a 
pig, 33. For venifon, ib. 

For a goofe, 34. 36. Apple, 

ib. F.or a turkey, 34. 36. 
92. 93. Ducks, 34. 36. 

Fowls, ib. 93. 95. Pheafants 
and partridges, 34. 93. Dif- 
ferent forts for a hare, 35. 
Dire&ions concerning fauce 
for fleaks, ib. Oyiter, ib. 

92. Celery, 36. 93, 94. 

Onion, 92. Mock oyfter, 

93. White, ib. Mufhroom a 
ib. Egg, 94, Shalot, ib. Car¬ 
rier, ib. A pretty little fauce, 
95. Lemon, ib. Quins, for 
£(h, two ways, 174. Lobfter,. 
•ib. Shrimp, ib. Oyfter, 173, 
Anchovy, ib. Dutch, ib. For 


cod’s head, 175. Nice fauce 
for moll forts of fifti, 176* 
White fifli fauce, ib. Fifti 
fauce to keep a whole year, 
271. 

Saujdget, to fry, 25. 14.1. To 
make line faufages, 280. Com¬ 
mon, 281. Oxford, ib. Bo¬ 
logna, ib. Hamburgh, ib. 
German way, 282* 

Savoloys, 280. 

Savoys forced and Hewed, 133. 

Scare a hate, 127. 

Scale, to crimp, 166. To firl- 
caffee white, 167. To fri- 
caifee brown, ib. Soup, 209. 

Scallops, to make, of oyftqrs, 171, 
Howto flew, 173. 

Scotch collops, to drefs, 38. Fil¬ 
let of veal with ditto, 39. 
White ditto, ib. Ditto a la 
Frao£oife, ib. Haggafs, 85. To 
make it fweet with fruit, ib. 
Chickens, 104. Barley broth, 
183. Rabbit, 230. 

Seed cake, to make, 310, 3H. 

Selery, fee Celery . 

September, meat, &c, in fea- 
fon, 5. 

Shad, how to choofe, 13. 

Shalot fauce, 94. For a fcrag of 
mutton boiled, 95. 

Sheep the different parts of one^ 
7. To bake a (heep’s head, 
49. Sheep’s rumps with rice, 
7 S- 

Shrev/Jbury cakes, to make, 3 j 3. 

Shrimps, to choofe, 14. To flew 
170. To grill, 173. But¬ 
tered, ib. 

Sbropjhire pie, 196. 

Shuffler, a bird, how to choofe, 
11. 

Sick, dire&ions for, 264, 

Silks, how to clean, 388. To 
take greafe out of, ib. 

Silver lace, to clean, 388. 

Sirloin of beef, to force, two ways, 
56. En epigram ,• 57. To 
drefs infide cold, 67. 

S/dr* 
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Skirret fritters, 216. To fri- 
cafiee, 229. Pie, 259. 

Slip coat cheefe, to make, 354* 

Smelts , to choofe, 13, To fry, 
173. To pickle, 371.’ 

Snipes , to choole, 12. To road, 
22. To falmec, 123. To 
drefs in a furtout, ib. To 
boil, 124. 

^mu-balls, Carolina, 34J, 

Seals, to choofe, 13. To fri- 
• caffee white, 167. .Ditto 
"brown, 167, 168. To "boil, 
ib. Pie, 26r. 

Sorrel, to drefs with eggs, 233. 

Soups, rules to be obferved in 
making, 176. Strong broth 
for, 177. Vermicelli, 178* 
Macaroni, ib. Creflu, ib. 
Cr'aw-fifh, 179. Sante, 180. 
Green peas,' two ways, ib. 
Peas foup for winter, 18r. 
Another way, 182. Chef- 
nut, ib. Hare, * ib. A la 
reine, ib. Partridge, 185. 
Portable, ib. Ox cheek, 186. 
Almond, ib. Tranfparent, 
187. Peas foup for Lent, 205. 
Green dittc, two ways, 206. 
Soup meagre, ib. Onion, 
207. Eel, ib. Craw-fifh, ib. 
Mufcle, 208. Scate or thorn- 

t back, 209. Oyfter, ib. Al¬ 
mond, ib. Rice, 210. Bar¬ 
ley, ib. . Turnip, ib. Egg, 
ib. Spanifh peas, 211. -Onion, 
the Spanilh way, ib. Milk, the 
Dutch way, ib. Bread, for the 
fick, 269. Gravy, 274. Peas, 
for fea, ib. 

Sour crout, to make, 375. , 

Spanijb fritters, 217. 

Spinage, to drefs, 29. 232, 

Stewed fpinage and eggs, 138. 
To boil when you have not 
room on the fire to do it by 
itfclf, 232. -Pudding, 254. 

Spoonful pudding, 2^5. 

Stag's heart water, to make, 
380. 

Steaks, beef, to broil, 24* Pork. 


ib. Beef, to fry, 25. JC)i- 
reftions concerning fauce for', 
33. To itew, 61. After the 
French way, ib. Rolled, 67. 
Pudding, 191. Pie, 193. 

Steel, how to keep from rufting, 
38S. 

Steeple cream, to make, 321. 

Stertion ( Najieriium ) buds fo 
pickle, 305. 

Stew, ox palates, 4c. Lamb or 
calf's head, 50. Knuckle of 
veal two ways, 59. Fillet, 
ib. Beef fteaks, 61» Rump 
of beef, two ways, 62. Rump 
or brifket of beef, French way, 
63. Beef gobbets, ib* Ox 
cheek, 641 Shank of beef, 
ib. Neat's tongues whole 5 
69. Calf’s feet, 84. Tur¬ 
key, brown, 96.* Ditto, nice 
way, ib. Chickens, Dhtch 
way, 105. Chickens, ib. 
Ditto, pretty way, ib. Dutks 
with green peas, ic6. Pi¬ 
geons, two ways, nS. Par¬ 
tridges, two ways, 121. Ditto 
or pigeons with white or red 
cabbage, ib. Pheafants, 1,22. 
A hare' 127, Cucumbers, 
137. 237. 238. Red cabbage, 
ib. Peas and lettuce, 138. 
Peas, ib. Spinage and eggs, 
ib. Mufhrooms, two ways, 
ib. Chardoons, 139. Carp, 
150. Carp or tench, 151. 
Cod, 153. Eels, two ways, 
162. Ditto with broth, ib. 
Prawns, Ihrimps, or craw-fifh, 
170. Oyflers, and all forts of 
fhell.fifh, 172, Mufcles, two 
ways, ib. Scollops, 173. 
Pears, 221. Ditto in a fauce- 
pan, ib, Ditto purple, ib, 
Parfnips, 233. 

Still, how to ufe the ordinary 
ftill, 377. 

Stilton cheefe, 355. 

Stock fifk , to drefs, 161. 

Sturgeon , to choofe, 14. To 
roalt a piece of, freih, 165. 

To 
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To road a fillet or collar', 166. 
To boil, ib. 

Suckers, to pickle, 305. 

Suet, pudding boiled, 189. Dump¬ 
lings, 191. Pudding, 275. 

Sufar, loaf cream, 326. Of 
Pear], 339. Cakes, 340. To 
clarify, Spanifh way, 370. 

Surfeit water, to make, 379. 

Swan , to lift, 382. 

Sweetbreads , to fricaflce, 44.'To 
ragoo, 53. A la Dauphine, 
Sz. Another way to drefs, 
ib, En cordonnier, 83* 

Sweetmeat pudding, 252. 

Syllabubs, whipt, 327. Ever- 
lafting, ib. Solid fyllabub, 
ib. from the cow, 328. 

Syringed fritters, 216, 

Syrup of rofes, to make, 366. 
CTf citron, 367. Clove gilli- 
flowers, -ib. Peach blolToms, 
ib. Quinces, ib. 


T. 

7 'ablet, ginger, 341, 

Tanfey pancakes, 219. To make, 
two ways, 233. Bean tanfey, 
ib. Water tanfey, ib. 

Tarts, orange and lemon, 200. 
To make different forts, ib. 
Pafte for.tarts, two ways, zpi. 
Veal, to choofe, 12, To allay, 
382. * 

stench, to choofe, 13. To fievV, 
ICI. To fry, 132. 

Thornback, See Scate 
Thrujb, how to choofe, 12. 

Tbrufls, how to make a liquor 
for a child that has the thrufh, 
270. 

tongue and udder, to road, 20. 
To boil, 26. Tongue and 
udder forced, 68. To fri- 
cafTee neat’s tongues, ib. To 
force a tongue, 69. To flew 
neaps tongues whole, ib. To 
pot cold*.283. To pot, two 
ways, 284. 


Tort, to make, 198. Tort de 
moy, 199. Buttered, 336. 

Traiifparent foup, 187. Pud¬ 
ding, 25:. 

Treacle water, how to make, 
377. Lady Monmouth’s 
way, ib. 

Trifle, to make, 328. 

Tripe, to fry, 25. Tripe a la 
Kilkenny, 68. To preferve to 
go to thc'Eafl Indies, 293. 

Trout, how to choofe, 13. 

Truffles and Morels, good in 
fauces and foups, 40. How 
to ufe them; ib. 


Turbot, to cho.ofe, 13. To boil, 
148. To bake, 149. 

Turkey , to choofe a cock, hen, or 
poult, 10. To road, 20. 
To boil, 28. Sauce for a 

boiled, 28, 35, 92, 93. Sauce 
for road, 34,. 92. To hafft, 
47. To flew in celery fauce, 
94. To drefs to perfe&ion, 

Q3. To flew brown, 96. 

Ditto, nice way, ib. Dutch 
way, 97. Hamburgh way, ib. 
A la daub hot, ib. Ditto 
cold; ib. In jelly, 98. Gravy 
for, 177. To foufc in imita¬ 
tion of fturgeon, 292. To 
cut up, 381. 


Turlington's halfam, 385 . 

Turnips, to drefs, 30. Soup 
210. Wine, 347. 

Turtle, to drefs, the Weft India 
way, 145. Another way, 146. 
To make a mock turtle, 147. 
Mock turtle foup, 148. 


V. U. 

Varnvflj, yellow, to make, 387. 
A pretty \'arnifh, to colour 
little bafkets, &c. ib. 

Udder , to road, 20. 

Veal, to choofe, 9. To road, 17, 
To draw gravy, 32. T0 drefs a 
fillet of veal with collops, 39. 

E e Savoury 
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Savoury diill of, 39. Tofricaf- 
fee, 43, 44. To halh, 47. 
Bread in hodge-podge, 51. 
To collar a bread of, ijz, 289, 
To ragoo a neck of, 53. Ditto 
bread, feveral ways, 54. Fil¬ 
ler, 55. To flew a knuckle, 
two ways, 59. A fillet, ib. 
Shoulder with ragoo of tur¬ 
nips, 74. A la Bourgeoife, 

78. Leg of, difguifed, and 
bacon, ib. Loin en epigram, 
ib. Porcupine of a bread, 

79. Pillaw, ib. Fricando, 
bo. Bombarded, ib. Rolls, 
ib, Olives, 8t. Ditto French 
way, ib. .Blanquets, ib. 
Shoulder i la Piedmontefe, 
82. Cold, to fry, 142. To 
tofs up white, ib. To mince, 
14*. Florentine, ib. Gravy, 
378. To make a very fine 
fweet veal pie, 191. Sa¬ 
voury ditto, 192. To boil a 
fcrag, 264. To mince for the 
Pick, 567. To make marble 
veal, 289. Veal hams, 295. 

Vegetable pie, 259* 

Venifon , to choofe, 10. To 
road, 19. How to keep\ve¬ 
nifon fweet, and make it freffi 
when it dinks, 20. Different 
forts of fauce for, 33. To 
bafh, 47. To drefs a leg of 
tnutuyi to eat like, 72, 92. 
Pretty dilh of a bread, 91. 
To boil a neck or haunch, ib. 
To halh mutton like, 142. 
Padv, 197. Sea venifon, 277. 
To pot, two ways, 283. To 
pot beef like, 285. 

Vermicelli , foup, 178. Pudding, 
190, 254. To make, 371. 
Vine leaf fritters, z|6. 

Vinegar t to make, 375* 

Uxbridge cakes, 315. 


w. 

Wafer pancakes, 219. Fruit 
wafers of codlins, plums, 336. 
White, ib. Brown, ib. Goofg- 
be'rry, ib. Orange, 337. 

Walnuts , to pickle green, 297. 
Ditto white, 298. Black, ib. 
To preferve white, 362. 
Green, ib. To keep all the 
year, 374. To make walnut 
water, 376. 

Water t to make water-fokey^ 
159. Tanfey, 223. Chicken, 
267, 268. Buttered, 269. 

Seed, ib. Barley, 270. Wal¬ 
nut, 376. Treacle, 377. Black 
cherry, 378. Hyfterical, ib. 
Plague, ib. Surfeit, 379. Milk, 
ib. Stag’s heart, 380. Ange¬ 
lica, ib. Cordial poppy, 381. 

Weaver-fifti, to broil, 156, 

Welch rabbit, 230. 

Wejlminjler fool, 212. 

Wefphalia . See Hams . 

Wheat , buttered, 213. 

Wheat ears, how' to choofe, 1IV 

Whipt cream, 323. Syllabubs, 

r 3 2 7* \ 

White bait, to drels, 173. 

White fifh fauce, to make, 176; 
Pot, 2ii, Rice ditto, 212, 
Fritters, 216. Of eggs, pretty 
dilh of, 237. Plums to pickle, 
302. Waters, 336. Cakes, 
like China difnes, 338, Bread, 
London way, 35j. 

Whitings, to chobfe, 13. To 
broil, 155. 

Wigeons , to choofe, 12. To 
road, 21. 

Wiggs , to make, 314. Light 
wJggs, ib. Very good, ib. 

Wine , to make raifin wine, two 
\vays, 324. Blackberry, 343 
Elder, ib- Orange, 344, 
Ditto with raifins, ib. Elder- 
flower, ib, Goofeberry, 345. 

Currant, 



Currant, 34.5. White ditto, ib. 
Cherry, ib. Birch, 346. 
Quince, ib. Cowflip, ib. 
Turnip, 347. Rafpberry, ib. 
Woodcocks , to choofe, 12. To 
roaft, 22. To hafh, 48. To 
falmcc, 123. In a furtout, 
ib. To boil, 124. Tn pot. 
To thigh, 382, 


Y. 

Tam pudding, Z54* 

Teaft dumplings, 256. To pre¬ 
serve yeaft for Several months, 

„ 353 * 

Yello<w varnijh , to make, 3S7.- 
Yorkjbirt pudding, 190. Chriil- 
mas pie, 196. Yorklhire, why 
famous for ham, 282. 


THE END. 


Pbnted by A. Stra'nan, 
Ptiucets-i> trees. 








